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The COMPLEAT 

City and Country Cook: 

' OR, 

Accomplilh'd Housewife. 

Containing, 

Several Hundred of themoft approved Receipts in 



Cookery, ^ j 

ConfectioiTAry, 

Cordials, 

cosmeticks, 

Jellies, 



Pastry, 

Pickles, 

Preserving, 

Syrups, 

English Wines, &c. 

liloftraced with Forty-nine large Copper Plates, 
diredlinjg the regular placing the various Diihes on 
the Table, from one to four or five Courfes : Alfo, 
Bills of Fare according to the feveral Seafons for 
every Month of the Year. 

Likewise, ^ 

The Horfe-Jboe Table for the Ladies at the late In- 
^ ftalment at IVtndfor^ the Lord Mayor* s Table^ and 

other Hall Dinners in the City of London 3 Vi^i 

a Fijh Table, &c. 

^^—^^"^■~" I .1 11 I — — ^^M^— «M^^i^— ^^^■^— ^M^^— i^^^— ^J^^^M^M^— —1^— P 

By Charles Carter, 

Lately Cook to his Grace the Duke of Jrgy/e, the Earl of 

Ponte/raffy the Lord Cornwallis^ &c. 
9 I - 

7fi tobitb is added by way ^ Appendix* 
^ear Ttob Hundred of the moft approved Receipts in Phyfick 
and Sargery for the Cure of themoft common Difeafes incident 
to Families: ' 

THE COLLECTION OF A NOBLE LADY DECEASED. 

^ Work defigiCd f$r the Goody and ahfoluUly ffecejarj 

for all families. 



t LONDON: 

^iated for A. Bettesworth and C Hitch ; and C.Davis in 
faUr-nofierRow : T. Green at Cbaring-Cfofs 5 and S. Austeh 
in St. Paun Church-yard, M.DCCXXXIL 
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THE 



PRE FACE: 



THE Aft and Myfiety of Cookery 
having been^ as it w&i Hereditarj^ </(?- 
fcending to me from my Father^ who was 
, excelknt in his Profeffion^ having extract 
tid the ^intefcence of the Art from a tong^Race'of 
ffodeceffbrs^ alUf them praBical Cooks of fome'l^mi^ 
fience ', and hfidef tbefe Advantages^ I having bad 
Opportunities ofr ferving feveral noble Perfonages 
htb at borne ^akd abroad ^ as bis Grace the Duks 
•/ Argylc^^#Aif Hobk Lords the Earl of Pontcfra^ 
Leippfter, ComwalKi^^ and other noble Piers ^ and 
alfo the- Honourable General ^/ood ih Flanders s 
the Lord Whitworth in feveral Emiaffies to Ber- 
lin, the Hague, (^c. Efquire Polcy, to tbelUuftri* 
ous Houfe of Hariover, and General Wzdc in Spain 
^//Portugal, in the Tear 1710.' fiefe have given 
me Opportunities^ nor have I been wanting to my 
felf in laying hold of tbem^ to furnijb my Jelfwitb 
wbatfoever Improvements were to be made from the 
variofis Practices of other ^ Nations^ and if any were 
to be met with worth regard^ to adapt them to my own. 
♦ Having thus' by long Pr&Sice and Application^ 
jualify^dmyfelffor my ProfeJJion^ I at length deter* 
mined no longer obftinately to refufe complying with 
the frequent Urgencies of feveral of my Jlcquaintance^ 
h^t to communicate thofe Improvements I have maae 
intke Art for the AJJiftaHce of thofe of my Brethren 

A i who 




iv The Preface. 

who have wanted many of my Advantages and 
Experiencey and likewifefor the Publick Good, 
" N&r mh Hi in my Opinion^ be any diminution or 
lefiimng of the Value and Efieem offuch of my Bre^ 
tbren who are thorough bred and accomplijyd Cooksy 
if Gentlemen be made acquainted with fome of the 
ftated Rules of the Art. "they would not thenfo much 
depsjid upon the unartfuUdana^ment of a Slav fm^ 
brfd^abbleh in the Myfiery ofrQooketyj who by 
^^kUen Rsfervednefi 4>ften concials his Ignorance. 

Tho* I would not too highly applaud my own Per" 
formanceSy nor unjuflly decry that of others j yet I 
may JMfiiy venture tajayythat I have not only given 
linUre Satisfa£li<in to thofe noble Majiers before men^ 
fionedy but aifo what I bavejiublijb'd^ are aimoji 
■the. only Books ^ or but one or two excepted^ which of 
late Tears have come into the fForld^ that have- been 
the Refult of the Author'' s own PraSice and Experi" 
ence: For tho* very few eminent praSical Cooks have 
ever cafd topublijb what they knew of the Arty yet 
fome have been prevailed upon for a /mall Premium 
from a Bookfeller to lend their Names to Perfor^ 
mances in this Art unworthy their owning. 

But to infifl no longer on thefe Matters^ I Jhall 

now apply my felf to give fome Account of what 

may be expeSea from thefe Sheets. 

*' / I hcLve here^ bejidesfome hundred choice Receipts, 

i r and ^fpecially of Soups and Fifh, prefented the 

IFbrld with 4p Copper Plates^ which Iprfuade 
'^ tnyfelf will befn^ularly ufeful in that they exhibit 

^ ^ at one Fiew all that is nece£ary for furnijhing ele* 

^ gantly a Gentleman's Table. 

By the AJ/iJlance of thefe Plates a Gentleman may 
he enabled at one Fiew to chufe what Service he likes 
heft upon any particular Occafion^ and he will find a 
Bill of Fare ready fettled to his Hand upon all the 
Varieties that may occur thro- "every Stage of Life 
and Advance of his Fortune^ upon fucb Days asfhall 

be 
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h remarkabky and which be fiall defirt to diftiih 
guijb upon any joyful Occurrences* 

Jhefeare methodically diffos^d according to theva^ 
rious Months in the Tear^ not only for one^ but/eve* 
ral CourfeSj and tojorp Dijbes of an oval table 
with all manner of Varieties in Seajon $ together 
wth Pottages and Dijbes for the Side-board^ the 
Names of every Dijb being engraven within its 
particular Circle. 

All is performed info exaH and regular a Man* 
ntTy that a Method is pointed out for ordering am 
Entertainment in the mofi elegant fFay i that there 
is no danger of mi flaking^ nor any need for other 
DireSion or j/ffifiance: 

As Plates i^z are an Oval Table for January of 
f Dijhes and z Courfes 5 Plates ^y^^for February of 
j Jiijbes and z Courfes y Plates /, 6 for March, of 
the fame 5 Plates 7, %for April 3 g^ i ofor May 5 1 1, 
iijfbr June; 15, 14 /^r July j if, i(y/<?r Auguftj 
17, 1% for September} ip, xofor Oftober} 11, 
u/<?r November} 13,14 /(?r December. 

Plates 2f , 25, 27, 28 are an Oval Table for 7 
Bifies and 4 Courfes 5 29, p, 3 1 , 3 2 Tables for 9 
Dijhes and 2 Courfes j Plate 53 for 4 Difbes and 4 
Courfes I Plates jf, '^6 for z Difbes and 3 Courfes i 
Plates 37, ^Sfor 5 Diftfesand^ Courfes } Plates 39, 
40, 41 far 2 Dijhes and 4 Courfes y Plate 42 is for ^ ^ 

March, April and Mzy for 17 Dijhes. Plate ^ifor ^"^L* 

June, July and Auguft, forty Dijhes % Plate 44 for 
September, Gftober and November, the like 
Number i and Plate 4f/(?r December, January and 
February, the like Number ; 46 is a long Table of 
All Sorts of Fifh 5 47 is the Form of a Lord Mayor" 5 
fable furnijhed ; and 48 the Form of the furnijbing 
fables at the Halls in the City of London : Plate 
49 reprefents the Table for the Ladies in the Form of 
o^Horfe-jhoe at an Inftalment Dinner at WinJfor. 

The Defign of this Piece is rather to promote good 
Z Houfewifery 
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•vi The P R £ F A C E, 

Hmfi'0)ifery than lAixury^' not fi much to prompt 
to Epicurijnt^ and gratifying capricious anifantafii^ 
cat Palates^ as to infiruSl bow to order tbofi Prtwi^ 
jiom our IJland isfurnijbed withj in a v^bolfome^ na^ 
tural^i decent y nay^ and elegant Manner^ yet nof ' in 
fo rude and homely i>ne^ bta tipat tbey mafi^ hefi$^ 
ting the l^abhof a Noblemam or a Prince : to order 
tbenifo that they may dtlight the Eye^ and grMify a 
reafonable Palate as ivell as fatisfy the Appetite^ and 
conduce to Health at the fame time that -they do to 
the J^lourijbment of the Body, 

It gives not DireSlionsfo much for Foreign DiJbeSj 
hut thofe we have at home > and indeed^ we have 
no need ofthem^ nor their Methods of Cookery^ivbo/e 
Scarcity of what we enjoy ^ obliges them to make a 
Vertue of Necefftty^ and to en£avotfr to fupply by 
Arty what is denfd them by Nature. 

jOur.Ifland is bleft with an uncommon Plenty and 
t^afiety of moft^ nay^ I may ^venture tofyy^ all the 
fubjlantial Necejfaries of Life 5 the produce Mthcf 
the. Land and Sea^ whether Flefhy Fowl or Fifb^ and 
0lfo Fruits^ edible Roots^ Plants and Herbs^ the 
ProduH of our Fields, Meadows^ Orchards and Gar- 
"densy in picb Plenty that fcarce any (f our neigih 
during Nations can boaft the like \ for_ Fkfbj as 
"Beefy Mutton^ FealjLamb, Pork^ BacdnyScOi what 
T f 'Market in Europe, nay in the IVorld^ ionjbew the 

Jike^ as LeadeobaU ? which is but one of t^ many 
^hat fupply the Jingle City of LondoUy and they not 
i$uch inferior J even to the Surprize of Foreigners^ 
4nd as for Fowls we have no Scarcity^ either tame 
^pr wild i as for Fijb^ the Seas that furround Great 
Britain, and the innumerable Rivers that water the 
Inland Par tSt Efficiently fupply us with that: wit^ 
pefs Billingfgate, Wi^^xt^t-UxW^'and' many Fijb- 
•jmongers in, all our Markets^ and int^fpers'd thro* 
)the Cityy that fcarce a Capital Street is without : As 

for Fruits^ Herhs^ edible Roots and Flowers^ Stocks 

barker, 
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Market, Covent Garden, mJ matty 9tbirsj sf^ 
Efficient Demcffftratious of mr Superahundamc^ : 
So that it mayjuftly be f aid of Great Britain as of 
fbe Land of Canaan, that it is a Land fiowi^ 
with Milk and Honey. 

Being thus liiiratly provided hy Nature^ our De^ 
fign is to injiru^ bom this Liberality may be ordered 
andpfepared in the be ft manner ^fo as to be wbot/ome 
to the Body and grateful to the Palate^ without be^ 
ing unreafonably cbargeable to the Pockety and not 
in a rude unpolijh^d manner^ iutfo decent and eU'^ 
gantj as may become the Grandeur of the greafefi 
NobtemanT, or Magnificence of the greatej^ Mo* 
narcb. 

Some of our Nobility and Gentry have been too 
much attached to French Cuftotns and French 
Cookery, fo that th^ bavenot thought tbemfelvet > 
capable of hingwell/erv%unkfs they Jint for a Cook 
from a Foreign Country^ wbo^ indeed by the Poverty 
of bis Country (compared with our own) and the 
fiippant Humour of its Inhabitants^ nvbofe Goufis 
are continually ^ changing^ is confirairfd to rack bis 
ItrooT^ion to difguife Nature and lofe it in Arty 
ratbet to puzzle than pleafe the Palate . 

Indeed J I know no reafon that we in the midjt of 
our abundant Variety ^pould Jo far ape any of our in^ 
digent Neighbours^ as to drefs our more delicious Fare 
after the Humour of the (perhaps vitiated) Palates ^ - 

offomegreatPerfonagesormted Epicures of IProLiKCy %^ 

as ^\z Dauphtne, a la Maintenon, a la Sance * ^ 

Mcnehoot, a la Mencizeur, ^c. as if Engfiih "^f 
Palates were not as nice Judges of good Eating as J - 

Trench ones. 

But not to dwell longer on this SubjeS^ I mufi 
acquaint the Reader^ that what follows by way of 
Appendix, is not the Performance of thefaid ceU'* 
brated jlutbor^ but is added by a judicious Hand^ 
from the Improvetnents made by the moft experienced 

Perfons 
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The CoMPLEAT 

City and Country Cook: 

' OR, 

Accomplilh'd H o u s E w I F E. 

Containing, 

Several Hundred of themoft approved Receipts in 
Cookery, ^ 1 1 Pastry, 
Confectionary, j | Pici^les, 

Preserving, 

Syrups, 

English Wines, &c. 



Cordials, 

cosmeticks, 

Jellies, 



lUuftrated with Forty-nine large Copper Plates, 
dircdtinjg the regular placing the various Diflics on 
the Table, from one to four or five Courfes : Alfo, 
Bills of Fare according to the fcvcral Seafons for 
every Month of the Year. 

Likewise, ^I 

The Horfe-Jboe Table for the Ladies at the late In- 

^ ftalment at fVindfor^ the Lord Mayor's Table^ and 

other Hall Dinners in the City of London x Vitli 

^Fijb Table, ^c. ^^ 

By Charles Carter, 

lately Cook to his Grace the Duke of Jrgyle, the Earl of 
Pontefraa ^ the Lord CornwalHs^ &c. 

To mbicB is added by may ^Appendix, 
Neat Ttob Hundred of the moft approv'd Receipts in Phyfick 
and Surgery for the Cure of themoft common Difeafes incident 
to Families: ' . 

THE COLLECTION OF A NOBLE LADY DECEASED. 

-^ Work defigiCd f$r the Goodj and ahfilutely Necejary 

for ail 'Families, 



% LONDON: 

hinted for A. Bbttesworth and C. Hitch ; and C. Davis* in 
f^trnofterRow: T. Gribn at Cbaring-Cfofs % and S. Austeh 
"» St. ?aun Church-yard. M.DCC.XXXIL 
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2 Hie Qomplm City 

above a Day : If you will make a brown 
Stock, you muft pafs your Fiih off in 
brown. Rnrrer, and fthvfl if ;-tben put in 
your Liqaor and Seafdisiiag: ~ '" — 



.' J i' . X 



To make a good Stock for Soops 






'T"AKB-a Piece 6f Bfis&t 

Neck pf Mi^ttop, i^ K^uckl^ ^ of 
Veal, .^ a- 5^*^11 waftt liem atwf ^ut 
them in your Pot, which fill up with fbft 
Wat^r^ ifiia^Whein tt- bi^s,^ ^s^ifcl^ 
Aeh^ftikfiftj lit '^th i F^^6t of Hf^bs, 
#hoie -Pi^p*i*,i^il^''<ioin^ stad MaCe, 
aiid pue' if! it Cruft of Bteail :^ ^fibS'iiitH 
«6yy well] lut ciike bu^ ydu^f^l^fi^ 
Knucye^ «f ¥ed befbre- dtty^ ire-^lMi 
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7b make good Gravy. 

you may lay feme Mices of Ham or 
Bicon at the botton of your Gravy- 
|)im; put in fevcral Pieces of Beef pretty 
thick 5 then lay on Slices of Onions and 
fiefieiy, or Leeks, alfo a little Thynaft 
tod Parflly 5 iiove it gently till it comes 
to brown > then put in fome good Broth, 
end you may have k what^ Colour you 
pleafe. Strain it off for Uie. 

Spanifli Olio, f^ cheap Way. 

TAKE Mttttjon, Beef, Veal, Lamb» 

and Pork, cut in two Pound Pieces ^ ^^^ 

diea fet them off, or pafs them in a \ ^ 

Slew-pan ; tben take two Pigeons, two 
Ttal, one Duck, two Chickens, £)ur 
Snipes, two Woodcocks, one Pound of 
Polonia Saui^es, one Pound of Lean 
Ham ; pafs off all, then ^ve all in a 
dttp Pot» with Lettuce> Savc^s^ Sellery, 

E i Endive, 







4 ^e Compleat City 

Endive, a Faggot of Herbs, and fbme 
Garlick, wich a little Sai&on, and a Hand- 
ful of large Dutch Peas ; feafon it with 
Pepper, Salt, Clpves and Mace ; ftovc all 
tender, and fkim it well ; then make a 
Coolio with fome Peas or Afparagus, to 
lap over, and a few forc't Lettuce, and 
^eads of Afparagus. ; fo di(h your Roots 
and Meat in Rows, your Fowl a top, 
then your Coolio ; fo cover it, and fcrye 
away full of Liquor. . - 

Spanifli Tureene the eajy Way. 

TTAKE a Piece of Brisket Beef, cut 
it into three Pieces, a Pound each 
Piece,' the fame with a Breaft of Veal, 
and Lamb, and Mutton; fkim it well, 
then put in two Chickens, or a Fowl, 
and two Pigeons, two Partridges, and 
two Teal ; fome Lettuqe, Sorrel, Parfly, 
Sellery and Endive ty*d Up in Faggots • 
feafon it with Pepper, Salt, Nutmeg, 
Cloves and Mace ; * put in two or three 
lieads of Garlick, fome Slices of Ham, 

a Handful 
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a Handful of French Beans fplit, and the 
hmt Quantity of Peas s ftove all well 
and tender^ and fkim it well ; take out 
your Chickens before they are too much^ 
and your Lamb likewife ; then difh up 
your Meat and Roots mixt^ and your 
Chickens at top s ierve away hot^ and 
welj fkim'd and clean. 

Borrel Soop with Eggs. 

Y O U R Stock tnuA he madt with a 
Knuckle of Veal and a Neck of 
Mutton, well ikim'd and clean .; put In a 
Faggot of Herbs; feafon with Pepper, 
Salt, Cloves and Mace, and when it is 
well boiled and tender drain all oiF; then 
let k iettle a little, and fkim all the Fat 
off; then take your Sdrrel and chop it, 
but not fmall, and pafs it in brown But^ 
t«rj ptit in your. Bikith arid'^fome Slices 
of French Breadiihive in the Mkldlea 
Foi/^l, or aiPiece iJf.a Neck of Mutton ;; 
then garnifh your .Difli with Slices of 

P 3 ^7^4 
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poach £x£ggs; andlaj;round the Diih^ 
or in youTrSoop ; fo &^d away hoe* : ^ r 



Savoy ^(?p. 



i. 



^AKE fbuF fmall Ssivoys, fct off two, 
and take out the Infide, and ^1 it 
up with Forc'd-meat, and tie them round 
with Paqkchreadi and Aove them b your 
Soop ; then take the others, cut one in 
Quarters^ fhave the other fine^ then pai$ 
it off in. Butter, ^d put in good Broth 
and Gravy *, feaifbn with Pe^^er and Salt^ 
garnift> with forced Savoy^ and put in the 
Middle two Pigeons, or a Piece of Mut** 
ton; {kim well and f^^rve away hot.. 

» . . . ^ . . : 

Veal Soop. 

^ » • • 

'J'* AKE a Knudde of Veal and cue k 

' m Fieees, kfoii it^ 'widt a ^vAlet ksA 

]id£ a. nQimd of Jondan Altnonds beat 

finaH ; ftcrre it liMU «nd vety ce^do: s 

You 



Vbor ma^ tfaottnafChickittq wMy ih dit 

H # ^ • - » k t. 
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Veal Soop 'with l^driey,' 
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Y'0#BP9t<k;fc Ai« bd^th a Fowl, 

a Knuckle of 1&I and /bme Mut- 

ton feafb^ed only with Mace ; then 

^mit. m dS^; c^jiuf in IdOf: a fitmt 9f 

iPovd rfir imp CkEck«ii9«. 'ialid j«ft i» yffH 
Avfe if >ic in iiMailctiB^dMfy.j/:\ 

Y O If ihtJft=^lia^<^'^isJ- Neck and 6nk 

Loin of Mutton, cut them into fix 

I^eces each joint -, then wafli it from the 

' ' ' B 4 Bloodj 
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Blood ; tfaien ; put. ; th : as.onil«eh Wat«r id 
will cotcr.; ijrtriWbtt f#^ . Pepper,. Sdt; 
fttiR^ggoSiM U«rb«, Cj0ife$ abd life^jt 

a.-few Ms^Tgoldl i whsftjii J& bmledroiw 

^our smd.a; half; {kjme pf :^§: F^t* ?«id 
put in fome Slices of toafted Bfeai^i fum 
dilh up with your Chops in the Middle 
of your Pi(h, ^ . 






Y^OUR 5t6ck miift be cWiih Vcalind 



Chickeii;": then beat ihalf a Pound 

Atmcinds ift^a Mortai: very fine, ^ich the 

Bteaft oi' i Fowl ; ' then put in fooi^ 

"White* Broth and ibain it off i theik 

^^ ftovc it gently, and poach eight E^ 

^ ^ and lay in ypur .Soop. with a ^Ffench 

Roll in the Middle, filled with minc'd 
Chicken (Mr Veal J fq fer?eit hot. 
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inucii,Wat6jf as wiir<iover it j clien'when , 
If ' bo^d^. , fkun .'ic c^eiui, a6d"J!eia^ii ic 
Wiyi^Pefiber k^d S^t, fom<s '^i^*d Car- 

V ■ I " • i • 

rotsy Turnips, iome Onions,* a Faggot 
of Thyme and Parfly , and fome Barley' ; 
fto ve all this «^U together ; then Hum k 
well : You may put in a Knuckle of 
VeaUjofta.Sheep'd Head finged^ if&^'^h 
Wcx^L oD/foia^^dand icrap'4 sod it will 
he wfadte^f fo icrire i«ray withi^jtbLlkdo^ 
jn yboT' fi'oth. ' ^^ r,n\ ' ) ,^\'j. ./'f - • j 

. "^ ^^ 'H^co' Mutton.; ' 

' - . . » 

TAkE k N^k br txiin of 'Bflbtmrf, 
c6t it into nx ^Pieces, feafoh^t 'i;<rith 



Pejppcr and 'Salti theh pafi tHcm tiff on 

both Sides in a Frying-pan or Stew-pan } 

put to them fome good Brotb^ a Fag* 

^ J got 



f 








to '^^ %t&in^¥'^i^ 

got of Herbs, fome dic'd Carrots and 
Turnips 1^*4^ ofjl^ ^W(^^^Ozcn of 
Chefhuts blanch'd, and three or four ' 



fervpawf^y J «^fe?^#i<?fg^#W^ 
and Turnips, andCarrois flicxT. ^ 

'... jI;!;:'.'.*F r ;r irjq ViV-n r^oT : Ib^^' 

FDu6dslx>f good Hamidr()T|cUff 
two Pounds of Mutton, tui^rVom^ of 
Pork ; feafbn with all Spice and Salt s 
put in a Faggot o^ IjbsrfaSy tnd ftove all 
very tender ; lave a few whole to put in 
a Fii^^b j^oH for ^heJVfiddie $ -i^ hs^ 
fvif^pf^x!^^ as Creajcn, ^.^fei^e 






» ' ) 



« 



-yLx ii j.!i^, ' : • : » CJ : 






iMelot 



X 
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Melot Soop. 

•J^AKE anf Poiind of Mdot and 
fteep it one Hour in good ilrong 
BrQdi ; then iet. iton a gende Fire to 
fimmetf feafoc^ wicH Sale and Macc^ then 
put m two Pigeom and a Q^t of good 
Gra?y $ ftove it two Houfs^iaaka a Rim 
of PaAfe round i^ Edges, and lay fome 
M^lot ftoved dciaod wuh &n»e ^es of 
Fr«iicii Bradd 



Oyfter Soop* 

Y OU R Stock muft be of Filh, tjien 
take two Qgarts of Oyftcrs, fet them 
and beard them : Take the hard Part of 
iM (^ers from die other, and beat 
diem in ^ Mortar wi^ ten baid Yolks 
di Bgg» s pdrt in feme go(Ki Stock, fea<i. 
kin it widi i^pper^ Sik and Nutmegs 
dieii ihidoen up your Soop m C^eam 5 
a put 
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put in the reft of your Oyfters, and gar- 
W&k with Oyftcirs, 

Cai-p or Tench Soop. 

I 

**TrAKE two Carp, one cut to Pieces, 
and pais it ofFs put to it fbme good 
4*'i(h Stock, the other you muft force and 
bake gently, or ftdvc it in your Soop; 
feaibn witli All Spice, 'Cloves and Mace, 
,&ilt and a Faggot of Herbs ; then cut 
the Tail of a Lobfler into Dice, and put 
in with the Melt of your Carp ; fkim it 
clean, and gS^rnifli with the Rqw fry'd^ 
and Parfly and fry'd Sippets; 



;• • ; Almond Soop. [ - 

* ' r 

; ^ ... - . J . • . ..I . ,' . 

Y OUR,SA(5ck muft.bc.of Veal an4'S| 
Fowl, then beat a Poundof Jordaij 
Almonds veii7 fine ^^ a Mortar, with the 
^olks of' iixiihard EggSj .putting in a Htj« 
tie cpqI ^r(^ fomjstipqs; ; -thto put.ll) 
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as much Broth as you chink will do } 
ilrain it ofi^ and . put in two fmall Chio 
kens and fbme Slices of French Bread ; 
ieafbn it gently, io ferve away ; garnifb 
with Whites of Eggs beat up« 

Rice Soop. 

» -■ • • t ' 

"VrOU muft make it with the &nie 
Stod^ as abov^oiientioned^ put in 
half a Pound of Rice and a Pint of good 
Gravy, and » Knuckle of Veal, ftoye. It 
tender ; ieafon mth Mace and Salt -, theii 
make. a Rim round your Difh» and gar^ 
m(h with Heaps of Rice : You may co- 
lour: fbme with Saffron, and put one Heap 
of Yellow, and another of White, . and 
ferve away hot. . 



Water 
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. / 



.Wato" Souch, with PercL Edk 

• • , . - - 

. , . • . . r 

i. . ■ ' ' ♦ 

^ A K E twelve Perch, two Eels, and 
fix Flounders : You muft cut your 
Eels, into Pieces ; your Perch and Floun- 
ders muft be cut crofsways, ' three Cuts 
to eadi; put as mu<& good Brodi or 
fbft Water 4^9 will juft cover diera 5 put 
in a good Handful of pick'd FsttHfj uid 
fix Parfly Rooca cut in lon^ Slips, two 
finall Onions indices 1 ibifon with Mt 
txA a Biade or two of Mace } ikim' it isit 
it finemxers, ka)f an Hoin' will do thtm j 
when you is$A them tx> Tabk, you muH 
iend JLiqHor and all with them, and a 
Plate of brown and wbke 9^ead and 
Butter, as if for Tea; garnilh with Parfly 
boiled^ and Parfly Roots. 



Stewed 












Biewed ^gS. 



,"»»'■ 



OUT it into Pound Pieces, and pafi 
it off bwflPirn^NW you. n»y wafh it 



and ftew it in good Broth or Water i put 

m&m^^^ CftiTptvTvntipe^aiid^qua^ 
lpt!d:; %i«Qy$ # ^/ OifiU Cftbbi«e» and 

Sfi|^;Cb¥eftai)d>Mae&s find lirhfin all ii 

tvfXf i yoii veaxf tJiideon widi ^rowA 

PucKT and Fbv^er« .. . 

t - 

I » ^ • » • 

I ^ . . r . • 

aod cut di^ u^ Pbtud Si««Si pot 
af iBMck Lk^KNf fis. witt qov^r |h^iq» aqul 
ikim luteal) s put in a. Ps^eot V :Herbs» 
ftnd ibme dic'd Qurro|% Tpr^ipi^ and 

Onions; 
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Onions \ put . in a Quart of Gravy j 
ftove all tender, fki(n it well» and ferve 
away hot* 

r -^ - »y- • I ' J ' 

^ ■ Venmy Jdly Soop. ^ -i 

-V PU muft have good ftrong^ white 
"^ Br^K made of Veati Mutton^- and at 
PoM^;x then pat intb youf Pot a gobd 
Fowl,' arid' as much Broth as willn 
it^ and :pttf 10] half a' Found c^^^VSel 
jelly i ft^ve; iti two Hoars, put in ^Mfie 
Mace, and Salt, and^a Pint bf^.Gravy'> 
(kirn it and ferve away hot. 



Beef a Id'Dohe^ 

rJ^'AKE'a Rump- or Buttock of Beef, 
* aard^ili afi^ ford it, then p^fs it off 
browff V piit in fonfe Liquor or Broth, 
and a Faggot of H^rbs ; ieafon vvith Pep* 
pcr^ Salt, • Cloves and Mace; ftove it 
four Hours very tender^ and make a 

Ragoo 
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Ragoo of Mof elles, Troufflcs, Mufhrooms, 
Sweetbrciads arid Pdlats, and lay all over j 
garnifli with Pettit-patties and ftick Atlew 

over. f 



V 

Beef a la Mode in. Pieces, 

fAKE a Buttock, and cut it in two 
Pound 'Lumps, lard them with grofs 
Lard feafon'd ; pais them off hrown, and 
then ftove them m good Liqudr or firoth 
as will juft • covgr Me^t ; put in a Fag- 
got and feafon with Cloves^ Mace, Nut- 
meg and Salt \ and when tender ikim all 
well, and fo^ferve-away hot or cold. : 

Amphilias of Beef, Veal, or 

Mutton. 

I 

'J^AKE two Necks or two Loins, and 

bone them, leaving the upper top 

Bones on about an Inch ; then lard one 

with J^acon, the other with Parfly 5 Ikewer 

C them. 
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ib<MB, An4 ycHi vosgj %vi^x ftpve the» or 
roaA tincm j y<)u m*y fry fomc Cucqm- 

t>ers^ a^ Aew th^iQ lift^r, and Uy u^^^cr 
or make a Sauce Robert with On^qos, 
Muftard, Vinegar and Gravy, and lay 
under either ftewed Sellery, or Endive, 
as you pleaib. 

M^lon Sopp Sweety 

« 

you muft buy* . tivp g9p4 M4qiw» 

"^ c*Jt Jhp |n$d? Wto iq9# Pjccj the? 
^: ;&$I9 olf in PuRi^ Qq]4 Colour ; 
put in iigif « ll^pdfid <pf Flpvfcr, cheo 
put io tiyo; Q^airts of Cffsm^, isfi&xi with 

Sugar, and ftir it about gently, and when 
'tis as thick as Cream, gamifh with Sa- 
voy BiiUets- an4 Melon flicVi. 



Ox Hod 
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Ojc H^ad fi^ed^ or l^prdd and 
CoUeredy kat or ftdd. 

VOU mufi: bone your Cheeks, and 
foak theip tw^lvie £$purs in luke- 
warm Water ; then take them out and 
^j^ i^a^m ^y wi(h a do^^ and ait 
jiliGm iqua^e, wa&i^g ihe l«fide over 
mh Tolk^ ^ l^s ; thea fi^afon tbcm 
iiriith Pepper^ fd^, Clovses aiid Maoe, 
and chop &ina Parily, Thyme, Sage and 
OmcaiB tivo £^d6d$ togpefaer, and ibev 
^ oieer fosir. two Cheeks as thkdk 4$ a 
Caromrnrpiece, ; then roll ic vf veiy dghc 
and tie it with Packthcead, and you nsay 
either boil or bake it, and ienre it either 
hot or cold. 

Beef Olives. 

r 

O U T a Rvnwp of 3eef into long Steaks, 

4:ut them /qu^e, ^d w;a^ them 

with an £gg and iie^Ton t;h wi ; layo& 

C 2 fome 



* > 9 
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fome Force-meat, and roll them and tie 
them ui> faft, and either- roaft them qr 
ftove them tender' j fauce them with ShaF— 
lots, Grdvy arid Vinegar, 



, > 



Beef Scat^lu, 



r 



:f A K E •■ a Brisket Piece bf Beef and mb 
-^ all ovier half a Bbund of Bay Sale, 
:aiidi a little White Salt mixt with it j 
cthen lay m in an earthen Pan or Pot jitum 
it every I3ay, andin four Days it will be 
Rcdt; then boil it four Iifenirsvery ten- 
der, . and- ferve it with Savoys^ or- any 
Kind of vGrecns, or without, with pick'd 
Taw Parlfy all round! 



»v- 



Ox Tongues and Udders ; Roafi 
the -Udders Fw^d. 

^ G'U knuft firft boil .'ofFyour Tongues 
— -and*y6ur Udders, then make a good 
Force-md^at with Veal 3 and as for ^your 

Tongues 
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Tdngues you muft lard them, ^nd your 
Udders you muft raife the Infide, and fit 
them with Force-meat, waijhing the In- 
fide with the Yolk of an ^Egg ; then tic 
the Ends clofe, and fpit them and roafl: 
them ; make a Sauce with Syrup of Cla- 
ret or Gravy ; j^oii may draw the Udders 
a top with Leihon-'peal and Thyme. 



O T 



She€ps Tongues, ^c. ^w^Ghickens.' 

• • / »• - 

Y' O U R Tongues muft be finaH, twelve 
will make a Difli with three Ghic^ 
kens ; they muft be Sheeps, or Stags, or 
Hogs Tongues.; they muft be in a red 
Pickle, the fame as for Hams ; then lay 
Greens betwixt every Tongue; as Spi* 
Bach, French Beans and Savoys, Carrots 
and Turnips, and Colliflowers ; fo ferve 
your Chickens.ini the Middk;^ faucciwiih 
melted Butier^j and ferve away. 



C 3 Tongues 
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Tongues Comport, 

TAKE twelve ixnill Tongues^ Calves 
or Sheeps, and boil them o^* tender, 
and fkka ihcnijr then lard tbe h^f of 
them very well, anS make a clear Am- 
ber coloured Coolis, and put in your 
Tongues ; iWe theitn h^ an Hour, dicA 
fkim off the Fat ; fqueeze in an Orange, 
and ierve ti»$m^ in your Coolrs u thtftk as 
Cream, io!^%^^ away. 

Ox T^ongufis a la M(^e. 

^ AKE large OjiToftgti^s and boil cfc^ifi 
tender y then blanch them* and !fak« 
the Skim dSy and krd them on bdtli 
Sides, leaving the* Middk ) <hen bro^om 
then\ oflF and ftove them one Hour in 
good Gravy and Broth ; feafon with Spice 
and a Faggot of Herbs, and put in fome 

Morelles, 
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Morelles, Tfouffles, MufhrMim, Sweet* 
bf ea(d% and Arciehtrfce^ Bottoms ; then 
fldm dS, the Fat^ and ferve them ^idber 
hot or cold 



Scotcl^ CoUops BroWn. 

Y AKE a Phillct of Veal, cur it in thin. 
Collops' and hack them well ; feafbn 
diem with Nutmegs Pepper and Sak, 
dien fry them off quick and browns 
then brown off a Piece of Butter Gold 
Colour, thicken'd with Flower, and pu€ 
in fome good clear Gravy ; then put in 
feme Mufhroms, Morellea, Trouffles^ and 
Force-meat Balls, with Sweetbreads dic*d; 
fqueeze in 'an Orange or Lemon ; tofs up 
your Collops ^ick and thick> fb fcfvt. 



White Collops. 
Y ^'U fiitrft' cur them fmall, arid hack 

' thifti W6tl ; feafon with' Nofto^g and 
Salt, and pafs them* quick 6f a^ Pafe Co- 

C 4 lour 
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lour in a/raall Bit of Butter ;then fqueesse 
in a Lemon ; put in half a^Pinc of preaip: 
and the Yolks of four Eggs; tofs thcnk 
up thick, and ferve away quick. . . . . . 

Vcnifon in Blood ■. 



* r' 



llrOUR Shoulder, Neck, or Breaf 
muft be boned, lay if in feafdned 
Blood twelve Hours, as you find \x\ the 
Receipt below ; then roll up your' Neck 
or Breaft with fome of the Set Blood and 
Sweetherbs, and roaft it or ftove it gently 
in good Broth and Gravy, with Shallots 
and Claret, fo ferve away hot. 



Mutton {a Shoulder)' in Blood. 

X7 O U muft kill a Sheep, or Lamb, or 
Calf, and mix fbme with Salt, ftirring 
it about 'y then lay your Mutton in this 
Blood J feafon with Winter Savory, Sweet- 
marjoram and Thyme ; then chop a lit* 
2 tie 
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tie Suet ihull, and Air it all x^n.the Fire 
until thkk ; then , J^it ypur Mutton and. 
covo: it all over v^th. a Caul^ fo roaft it 
welL '. ■ ^ ■ 



'^tiXJloved Whole. 

TAKE a Phillet of Veal, ftufF it, lard 
it and half roaft it ; then ilove it 
gently in good Broth and Gravy, till ten- 
der, two Hours will'-^o it; then make a 
Ragoo of Sweetbreads and Muflirooms, 
tofs them .up vnxh ^ the Yolks of Eggs 
and Cream, and the Juice of an Orange, 
and lay over. . . • 



A Juggd Kmchle of Veal. 

^OU muft have a Pewter one made 

with a Skrew, or you may do it with 

an Earthen one s put in it a Knuckle of 

Veal, and a Bit of Beef, with two or 

three 
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thrtfe fifeads of Endive and Seflfci^, two 
«r three Onions wlwfe, • and- a Bkcte of 
l^cc, hdf a Pint of Water; and a Fag- 
got of Thyme and Parfly, with Pepper 
and Salt ; then cover it cloie and boil it 
in a Pot or Copper three Hours s then 
take it out and di(h it up ; take out the 
Faggot of Sweet-herbs, fo ferve away 

htit; 

Veal Cutlets larJed. 

T^AKE a Neck of Veaf^ ct« itf ift«* 
Boties, attd laird one Side; and fry i\km 
off quick 5 then thicken a Piece of jJtof- 
ter with a little Flower and an whole 
Onion 5 put in fome. good Gravy, as much 
as will juft cover Aem, and a feW frefh 
Muftirooms and Force-meat Balls ; ftove 
^hem tender, jQ&inroff the Fat, and %ieeze 
in a Lemon ^ kdiiM them and fetVe 

away; 

Fricando's 
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T AKBaPhiUct of Veal, cut k kieo fix 
krge Collops, an Inch thicks lard them 
well \ then iheet a Pan with iat Bacon^ 
and lay your Veal, lard downwards ; put 
in a Pint of white clear Broch, and two 
Blades of Mace, and ftove them two 
Hours till all the Liquor is gone \ th^ 
will be of a Gold Colour ; io ierve them 
with thick Gravy. 

Calf's Head Colter ed and P'tckted, 

'IT'O |J iwefll bene ii! ^ttd cleanfe k well; 
thm waffit it with Egg and feafon it 
WiA Pej^per, S»k and Nutmeg, Thyttie, 
Md PiS^fty y f^( on hH^ Force-meat, and 
roS if uf^ ai^ boil it tender; then tak6 
U ottt artd lay k iri Seurgeonf PJekle j let 
k Be fowr Dttysy wheft you n«ay ttfe k iA 
Alices as you do Sturgeon. 

Calfs 
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Calf's Head Fr'tcaffyd, 



T * J- 



Y^U^l' Head muft be well cleaned 
and boiled tender j then cut it ia 
iquare Pieces as big^as a Walnut'; ^tlibn 
tofs It up with Mufhrooms, Sweetbreads 
and ArticKoke Bottoms, Gream and' the 
Yolks of Eggs ; feafon it with Mace and 
Nutmeg, and fquccze in a Lemon, fo 
ferve away hot/ 



r 



Calf's, Head Hajhd and.GriWd. 



yj O V muft iplit it and cleanfe it well \ 
then- boil it ivery tender, and fave one 
half and wafli it over with the Yolk of 
an Egg, and feafon it. with Pepper, Salt 
and Nutmeg, and grate over fpme crum'd 
Bread ; then boil it, or fet it before the 
pire, and it will brown ; cut the other 
half into Pieces, and tofs it up with 
. Butter, 
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Butter, Shallot, Muflirooms, Sweetbreads 
and Coxcombs, and. a few Capers, widi 
ai litde Gravy ; or you may do it white 
with Yolks of Eggs and Cream ; then 
fcald the Braids aiid fry them in Batter 
with the Tongue, and Slices of Bacon 
and fry'd Parfly ; and when you difh up, 
lay the Head in the Middle, and the Brains, 
Tongue, Bacon and Parfly round \ fquceze 
in an Orange. , • - 

• * 

• i 

• - • T 

' ♦ # . « 4 . 

Calf's Feet Sweeu 

$ 

Y O U muft boil them tender and take 
out the Bones ; then plpmp fome 
Currans, and put in half a Pint" of Cream 
and the Yolks of two Eggs, a litdc mek* 
ed Butter and Sugar, fo ierye away hot. 

Lamb's Head Whole. 

^QU muff; have two, one' muff: bis 
whole, the other fplitj^ then the Li- 
ver, Lights and Heart muft be bailed 

tender 
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«cA<J^ and c.bo|)'d iiaaJil, ^wid tofe'd vp 
with 3y«er, Pepper, Salt, ThynH! aii 
Psrjfly, with 9 little (^vt^m aiid>/^4i 
,MMihroojn.Si faye a Bk pf (he Liv^r {p 
fry mA put j-oynd tfee Piih with ^s^mo j 
then iVove the whole Hgad. sod >t W9 .^ke$ 
in fqinc gpod Broth jihd Oravy a^ut ajti 
Hojjr } i^^n br«ad pff ypyr iiaJvej jind 
waflj «;heaj with Yolk* of JEggs, and hroil 

them, or lay them in the Qye.n'$ MoujCh 
a Quarter of an Hour, and fo ierve them 
in the Middle of your Ha(h, and gar> 
nifh with St^'A £acon, liver and Parfly. 



MurtQp D'tfmfid. 

^Al^£ a Sfaculdpr of Mutton three 
Parts roafted, and let it cool ; then 
raife the Skin all up to the Knuckle and 
cut off all to the Skin and the Knuckle ; 
fave the Blade^bone and broil it, %ndii^ke 
a good HalPb with the reft of k j put in 
fome Pickle CucumberS)Cgper$, ana good 

Gravy 
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Gc»yy fand JSh^UojC, aod tp|$ k up, 944 
1»7 the £lad^t>oiDie qo /uid the Skvv 

Mutton E/paffikk^ 

•J* AKB a Leg of Mutton and force it, 
lard it and flick fix Cloves of Garlick 
in the Hind-part of it ; then fto ve it ten- 
^ \ QT you may roaft it a»d la^ke a 
Sauce widi Ca{)^s, Shallot^ Gravy^ But* 
x^ and Vinegar* wi fi> ierve it away.; 
garnifii with Muoon Ci;itlet«. 



Totnah Dutch Bce£ 



yOUR Piece muft be cut from the 
Hiod-part of the Buttock, or a lean 
Piece ; then take a Gallon of Pump Wa- 
ter, put in two Pounds of Bay .8alr, two 
of White Salt, fix Ounces of Salt Peter, 
and ibur of Peter Salt, one Pound of 
Eourpenny Sugar^ fix Bay Leaves, one 

Ounce 
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'Ouncd of L^pis Pnmella ^ mix air this ift 
your Liquor; then puc'in your Beef: Let 
it lie ten Days ; then take it out and dry 
it with Dfeal Sawduft in a Chimney, and 
in fix Days it will be ready. 



\ • • ' 



For Legs (?/ Mutton Ham Fajhion. 



TT OU muft have, Hind-Quarters -very 
' large, and cut Jiggtf Fafliion^ that 
*ia a Piece ^of - the Loin with it ; then ilib 
it all over firft with Bay Salt, arid let it 
lie one Day \ then put it into the fame 
Pickle above-mentioned, and in feven 
Days if will be red through; then hang 
it up by the Handle, and Smoke-dry it 
.with Peal Duft /and Shavings, making a 
gr^t SmoEhcr under it, and in five Days 
,it will be ready \ you may boil it with 
Greens, -and it will cut as red as a Cherry \ 
fo ferve it Ham Fafhion. 



7i 



J 
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fo'Dry Shwps Tong^Sy Hogs 
Tongues, and Keats Tongues. 

TT muft be mtb oothing but Deal 
Chips and Sa wduft 3 you muft make 
a gentle Smother with it, and hang up 
your Tonguiee^ and in fix Diys they will 
be ready \ they muf): not be hung low 
but idb^ul twelve Foot above your Smo- 
^r, otherwi& they will tafte too ftrong 
ofSmMk, and be dried too ibon ; then 
«ike them down aiid hang them up in « 
dty Place £-om ilie Fife.' ^ 



A Breaft ^ Mutton Cl^/Z^f V. 

^AK E it and bone it, ^ndfcafon it 
with Pepper, Salt, chop'd Thyme 
tad Parflcy ; then wafli the Infidc with 
the Yolk of an ^gg, after which you 
muft roll it trp-aiid tie it tight with Pack- 

D ^ thread j 



* 
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thread i then either bake, roaft, or boil 
it ; cut it in Slices, leaving one large 
Piece ; then make either a Sauce wit(i> 
Oyfters or Capers, or Butter, Shallot, and 
Gravy, -or you may cut fome Cutlets 
and lay round : and then earnifh with 
llic*d pickled Cucumbers^ and Capers/ ' 

r 

Mutton CoUops. 

-'T'AKE a Leg, or Neck, or Loin of 
Mutton, take out all the Sinews and 

IB 

cut it in finall thin .SHces ; hack them 
well I iieafon them with Pepper, Salt^ and 
a little Shallot cbop'id ihdaU ; thenftrcwa 
little Flower on them, fry them quick, 
and put in a little Gravy and Mangoe, or 
Capers, and lofs them up quick. 

JRjQyilets and Kidneys. 



1 I 



'T'AKE eight large Mutton Rumps 

and boil them very tender j then 

xake eight large Kidneys and force them^ 

* ikewcr 
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ftewer them crofsways and broil them ; 
then take the iRumps and wa(h aU over 
with Yolks of Eggs and feafbn theni with 
Pepper, Salt, Thyme» P^uily aod cnim'd 
Bread and broil them i iauce them with 
Butter, Gravy, Shallot and Vin^ar, fo 
fervc them hot. 



f m 



Cutlets Roafted. 

T* AK'E a Neck or Lqin,' cut it in fix 
Chops, leaibn them with Pepper, 
Salt, Thyme and Parfly, and ipit them 
every one an Inch apart ; then roaft them 
off quick and fauce them with Gravy, 
Shallot, l^orfe-radifh and Vinegar s fo 
ferve away hou 



Cutlets in Papers. 

'r'AKE a Neck of Veal, cut it in 

Bonet and hack them, leaving the 

Top of the. Bone bare about an Inch } 

Pa then 
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then Teff^i tbcm md lajr Fom-mtscevibr 
sooe fiSdle;. and fcM (faem ki Writkig Pzfoc 
MmI bfsA dvims You mitt hmt<er ^om 
Pftpcr^ fo ferric tkefsi lipt* 



Cutlets Compwf^ 

TT AKE a Neck of Veal and cut it in 
thick Outlets ; tnm the Top of the 
Bone^ lard one Side^ and then fry them 
off; put in fpnie Gravy, Mu(hrooins an4 
SweedDreadS) md Aove thcim thick; 
fquee2;i» in ^ Xienoon, ^nd iefve aimy liot 



i. . 



iJ^niibi woh :Rice. 



'X'AKE a Fore-Quarter and roaft it 
about three I'arts ; take a Pound of 

***** ^ 

Rice and' pot in two Quarts of good 
Broth and two Blades of Mace and fome 
&lt:atid'N>iittxieg^ M(GFf^ k cne Hop, 
andtalie it offi {nic in £x Yolks of 
£ggs avid <MMi pMikd of Batter) th«n 

i.: * - put 
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put your Lamb in Joints in the Difh, 
and the Rice all over ; waih it over with 
Eggs^ and io bd^e if. 

% 

^AK]^ a Neck or Breaft <iil^ Veal fadf 
itoaAed, Md cut it in fisc Pieces ; fean 
fbtt it ^imb Pejpp<r, Stftt ^and Ntofdxiegy 
ind boittt the Iftfidtt cif yowr Diifii ^ tftiem 
^ ftoiHt a Poontf of Ried ten^^r widi 9&Mi 
good white 9Mth^ Mfleef and Safe ; you 
muft ftove it very thick ; put in the 
Yolks of ^ Eggs; ftir it about very well 
and cool it, and' pot fbtne at the Bot- 
tom of your Difli, and lay your Veal in 
a rotmd Heap and cover it all *oVer ^ith 
Rice i #afij It^aB ove^ ^ith the Yolks 
df Bggs, and ttofti it one Hotoi' and an 
iK^v tfcefr open th« Top and pori^ irf 
fiWie good thi^ Gravy, afiid f^Aeeze rA 
in Oratogt, ixA ^ firve a Way^ 'h6t > ' gar-^ 
mtamti^S^^^ arldVeal Cwlcisi * 



^ X. 



D3 .rf 
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. • f' • 



» ■ > 
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A Hip, 



1 1 ' 



TA K E a Pound of Rice and ftovc it 
with two PuIJet^ Ibme Mace and 
Nutmeg) and a good Piece of Butter ; 
fl:bve!this weir.aod dry> io that ybiir&ice 
will fepamte i then di(h; up your Fowl 
and lay your Rice all over, or in Hoaparll 
You may cobur fome ^ith SajBTroci iftd 
ferve iii Heaps ; garnifli with Slices c^ 
fry'd Haoij: or Saufagea fryU . 



-• • -r 



* 

Calf's Head ^upr^e^ 



• ir«- 



\JO\i xnuft ,bone it and not fplit jt„ 
deanie it well^ and then fill up the 
vacant Place with Fbrce^meat^ and make, 
it in the iame^Form as before i ypU:!^/ 
p^t in the Middle a Ragoo, and cqv^c 
ijE with Force-meats then wafli itivfith 
Eggi ; and crupi it, and bake it, fa f^rve* it. 



^ , . / Lamb's 
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Lamb's Head Hajl^d^ 

. " '' ' ' ' • < 

pLEANSE it well and boU it, take the 
Liver, Lights and Heart, and mmce 
them 5 put in a'PlcccL of Biltjer, Pepper, 
Salt and Vinegar, and a pickled Cucum-- 
beri ihen biroil one JxalfT o£;xhfi 'Cheek; 
and the other plain $ fi'y the Brains and 
Tongue with a Slice, of Bacon and Parfl|^,? 
Of' bbii the firaina,: and Tongtie, and. 
Paflfly with foQle melted Buttier. aadVine*. 
gari and ferve it that way 5 eithfif Way is 
good.. . \\ ' "' ,v . '- 



t ^ 



Roaji Mutton <7W^ Stewed 

Cucumbers. ' : . 



I 



rp AKE a Chrne'toih, dr ' l^edc . bf' 
'Mutton } lard oiic' hajf mtj\ ^arfly^ 
the other with Baconrth^n roa'ft it : Ydif 
nuift j)are your Cucumliers, cut them in 
Earge- Dice,* and take out the Seed and 

D 4 fry 
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fry them ; put to them a little Flower, 
brown them and put in fome good Gravy, 
Pepper, ^It and Vbie^, and ftewi them 
an Hour, fo ferve them under your Cu- 
cumbers, -: .. ; , , ' ^ 

4 

» . •» . , » . . * 

' > . ^ ... 



Aiwthep Waji 






"^iTdd imift hiarari oaoNeck' aad'Loin^ 
thtty muft bo bonod, bnty laavxng the 
Xisf Bdniss: about atDlnch^ long on.;, yott 
ts6dSi drttW the ^ne vp.^ Plrfly, ahd ^tbe 
othidr muft ba lahkcl . wltk Bicbn \^miji^ 
ck)& $•' ftetrtr dMrnii- and roaiV ifa^m^ 
or ftove or bake them juft as you pldatfeig 
then fry off fome Cucumbers, and flew 
them and^puc undei:> feaiba your <Cu-- 
cumbers with Vinegar, Pepper, aftd Salt, 
and Shallot minced \ then lay your Sauce 
«i^dcc^jw>ur Phillets.of Mutton, an^ gac^ 
liiflj' your Diih with HGi'fe-radi^..ank 
;C»cunxbers, 



*• «a - a ' 
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Mutton m Bloods 

'PAK.E a Shpi)lder juft killed, andfamr 
the Blood of a Lamb, piix it with 
l^aVt, Pcnny-Royal, Wiijtcr Savpiy and 
Xhjmc cue very; finaH ; lay the Muttoa 
in this eight Hours, chop, about four 
Ounces of Beef Suet, and put to it a 
Quart of your x BJobd and Herbs, and fet; 
it on tla^ Fh-e lintil t&cki(h $ ipit you< 
Mutton and lay oil your Bloody wrad a 
Caul over it, and roaft it. 



Mntcon *ivhh Oyfters. 



I 



rpAKE a Lag or Shoulder of ]M[wtoii; 
tsjk fix Holes witb your Kaifr, then 
roU Ap your Oyfters iq Egg^ with Crnnif 
and Nomttig; and ftoff three kto every 
iiolev if yoti.ioaft it! put a Caul ofcr^ 
if teikd lA a Napkin; then: nuake fipnus 
godd Oyfler .Saivce and 1^ tinder it, ici 
&vvte sway/faoTv ; . . , 

Mutton 
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'Ounce of Lupis Pnmelfa \ mix all this ift 
your Liquor; then put' in your Beef: Let 
it lie ten Days ; then take it out and dry 
it with Dfeal Sawduft in a Chimney, and 
in fix Days it will be ready. 

Far hc^ of Mutton Ham Fa/hioft. 



XT OU tnuft have, Hind-Quarters very 
large, and cut Jigge^t Fafhion, that 
*ia a Piece ^of the Loin with it; then f^b 
it all over firft with Bay Salt, arid let it 
lie one Day ; then put it into the fame 
Pickle ^boye-mentioned, and in feven 
Days if will be red through ; then hang 
it up by the Handle, and Smoke-dry it 
.with Peal Duft , and Shavings, making a 
gr^t Smother under it, and in five Days 
,it will be ready ; you may boil it v^ith 
Greens,nand it will cut as red as a Cherry; 
fo ferve it Ham Fafhion. 



7i 
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7fl'Z)ry Shwps Tong|9t&y Hogs 
Tongues, «»^ Keats Tongues. 

-• . « ■ -. ' ' 

f 

TT muft be with oothipg but Deal 
Chips and Sawduft 3 you muft make 
a gentle Smother with k, and hang up 
your Tongqes, and in fix Diys they will 
be ready ; they mufi: not be hung low 
bui kb6ul twelve Foot above your Smo- 
iher, otherwise they will tafte too ftrong 
of SmMk, and bb dried too (bon ; then 
«ike diem d(>wn Md hang them up in « 
dry Place frotn i;he Fire.' 



A Breaft of Mutton Coltat'd. 

» 

T^ A K E k and bone it, 2^ fcafon it j 

with Pepper, Salt, chop'd Thyme 
aad Parfley ; then wafli the Infidc with 
the Yolk of an ^gg, after which you 
muft roll it trp-arid tie it tight with Pack- 

D ' thread j 
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'Ouncd ofX^pis Pninelia ;. mix all this ift 
your Liquor ; then ptiC'in your Beef: Let 
it lie ten Days ; then take it out and dry 
it with DfealSawduft in a Chimney, and 
in fix Days it will be ready. 



* • 



For Legs^/ Mutton HamFaJhion, 



Y OU muft have. Hind-Quarters very 
large, and cut Jiggtf Fafliion, that 
na a Piece -of the Loin with its then ftib 
it all over firft with Bay Saltj, arid let it 
lie one Day ^ then put it into the fame 
Pickle jabove-mentioned, and in feven 
Days if will be red through ; then hang 
it up by the Handle, and Smoke-dry it 
.with Pe^lDuft /and Shavings, making a 
gr^t Smother under it, and in five Days 
,it will be ready 3 you may boil it with 
Greens,nand it will cut as red as a Cherry ; 
fo ferve it Ham Fafhion. 



7i 
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To' Dity 8ht€ps Tongiats, Hogs 
Tongues, «»^ Keats Tongues. 

TT muft be wub oothipg but Deal 
Chips and Sawduft 3 you muft make 
a gentle Smother with k, and hang up 
your Tongues, ahd in fix Diys they will 
be ready ; they mufi: not be hung low 
\m kb6ul twelve Foot above your Smo- 
ther, Gtherwi& they will tafte too ftrong 
ofSmMk, and be dried too (bon ; then 
cdfie diem d<>wn md hang them up in « 
diy Place kam ilie Fife.' \ 



^ Breaft cf Mutton Cl^/Z^f V. 

'TAKE k a«d bone it, j^ndfcafon it 
with Pepper, Salt, chop'd Thyme 
ittd Parlfey ; tlren wafli the Infidc wkh 
the Yblfc of an ^gg, after which you 
muft roll k trp-arid tit it tight with Pack- 

D ^ thread j 



A 
i 
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thread i then either bake, roaft, or boil 
it ; cut it in Slices, leaving one large 
jPiece 3 then make either a Sauce with 
Oyfters or Gapers, or Butter, Shallot, and 
Gravy, "or you may cue lomc Cutlets 
and lay round ; and then garnifh with 
flic*d pickled Cucumbersj and Capers/ : 

r ■ ■ ■ . 

Mutton CoUops. 

rp AKE a Leg, or Neck, or Loin of 
Mutton, take out all ;the Sinews and 
cut it in fmall thin .Slices ; hack them 
well j^ feafon them with Pepper, Salt, and 
a little Shallot chop'd fmall ; thenftrcwa 
little Flower on them, fry them quick, 
and put in a little Gravy and Mangoe, or 
Capers, and tofs them up quick. 

^yJct? tfW Kidneys. 

-- ^ 

i I . - .- . 

'T^AKE eight large Mutton Rumps 

and boil them very tender j then 

lake eight large Kidneys and force thcnij 
* ikcwcr 
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ikewer them crofsways and broil them ; 
then nke the >llumps and wa(h aU over 
widi Yolks of £gg$ and feafon theni with 
Pepper, Salt, Thyme, Parily and crum'd 
Bread and broil them ; iauce them with 
Butter, Gravy, Shallot and Vin^ar, fo 
ferve them hot. 



Cutlets Roafted. 

T* AfcE a Neck or Lqln, cut it in fix 
Chops, ieafon them with P^pper^ 
Salt, Thyme and Parfly, and fpit them 
every one an Inch apart ; then roaft them 
ofF quick and fauce them with Gravy, 
Shallot, I;}orfe-radi(h and Vinegar s fo 
fcrvc away hot. 



0^ 

Cutlets in Papers, 

T"AKE a Neck of Veal, cut it in 

Bones and hack them, leaving xSxt 

Top of the Bgne bare about an Inch ; 

I) 2 then 



.V 
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AVi^ Lamb fajhion, 

'SI OU' miift flcih k and leaves ^e Sk!n 
- ^ whole with die Head on : dicn chine 

■ ■ 

It down as Muttdn, and lard it with Lc- 
tton-pcd and Thyme, and roaft it ill 
Quarters as liamb j the pAcr Piart fill 
lull -vnth a good Country thick Plum- 
Pudding 3 icw up the BcHy and bake it; 
thePig wilMookas if roofted. 

^ pig Rottiard, 

'YARE it and Jbohc it, leaving die 
Head whole, and waA it over with 
.^gg 5 fcafon it with Pepper, Salt and 
Nutmeg, and lay over fome Force-meat> 
then roll it up, and either roaft it or 
Iwkc it, or ftove it : You may cut it in 
fee Pieces and fend the Hcad'in the IVfid- 
dies make Sauce with the Braina and 
Sage, Butter, Gravy, and Vinegar, io fervc 
a^way hot. 

^p« 
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A Pig in Jelly. 

PUT it in Quarters and lay it in your 
Stew-pan; to one Calf's Foot and 
Ac Pig's Feet, put in a Pint of Rhe- 
nifh Wine, the Juice of four Lemons, 
and one Quart of Water ; ieafon with 
Nutmeg and Salt ; ftove it * gently two 
Hours \ let it ftand tUi cold, and fend' it 
up in its Jelly. 

i 

A Pig Roafied. 

y OU muft put in the Belly a Piece 
of Bread, fome Sage and Parfly chop*d 
ibal]^ and ibme Salt : Sew up the Belly 
and fpit it and roail it, then fplit it and 
cut oflF the Ears and Under- Jaws, and 
lay round, and make a Sauce with the 
Brabs, thick Buttpr, Gravy and Vinegar, 
^ lay under : Make Curran-Sauce in a 
Cup. - 

E A Pig 
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AJPig Tiree Ways. 

yjOV mdft &ft ikio jDur Pig tip ta 
^ tbe Ears, and then Qut k ia QuarS 
tars and draw it with ThysM an4 L^oHVlj 
as 700- do Lamb, or roaft k plain 
Lamb ; ibod k to Table wkh Mint Sa 
aoid >garniAt with Water-crefTes ; thea ra 
the Son asd make a good thftdk P)o8H( 
Pudding Batter with good $«et, Pr«(| 
and Eggs ; fill up the Skin to the Ear^ 
which few up, and put k 10 your Oven 
and bake it, and it wilt appear as a roaft 
Pig. Another Way is, when you go to 
Ijill your Pig, whip him ^ahout tbe Yafd 
tlU he lies down i then flick him, fcalj 
him and roafl him, and he will eat wetf ; 
Qv you may bone him and fluff him with'^ 
good Savory Fprce-meat, or roaft hint 
plain with Sage^ Salt and Bread in 1^] 
Belly, and ferve with Cvrran-Sauce^ efi^ 
Savory-Sauce under. 

Vcnifoa 
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Vcnifon Railed^ Forcd and 

Roafied. 

If AKE a Neck aod bone it, fqaTqii it 
with Peppea: andSaIt> make a Forco- 
meat with a Piece of tbe Lean of the 
' Neck and Suet, Thynac, Parfly and Shal- 
lot^ grated Bread and Egg; feaibn it,theQ 
cover QNicY th& Infide and roll it up} 
ikewer it and roai): it, or ftove it 

Chine or Leg o/" Pork Roafied and 

Stuffed,' 

yAKE the Leg or Chme and make a 
Stuffing with Sage, Parifty, Thyme, 
and the fat Leaf of the Pork, Eggs and 
Qnms of Bread 5 feafbn with Pepper, 
Mty Nutmeg and Shallot, and ftufF it 
tbick ; then roailr it gently, and when a 
quarter roafted cut the Skin in feveral 
SKps ; make your Sauce with Lemon- peel^ 
A^les, Sugar, Butter, and JS|Julltard. 

T^ z Potatoe 
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- Potatoe Pudding. . 

THEY muft firft be boiled, then pcc| 
them and beat them in a Mortar to 
three Pounds, one Pound of Butter and 
fix Eggs J feafon with Pepper, Salt and 
Nutmeg; beat all this together ; thcii 
boil it. or bake it ; make a Hole in the 
Top, and put in fome melted Butter as 
you do to a Peas Pudding. 

Potatoe Pye Sweet. 



Y O U muft firft boil them half enough, 
then make a good PufF-pafte and lay 
in your Potatoes, and betwixt every one 
a. Lump of Marrow rolled in £gg> cut in 
fome Slices of Orange and Lemon-peeli 
and a little Sugar ; then make a Caudle 
with Cream and Eggs, and a little Sack, 
and when your Pye is bak'd, take off the 
Lid and pour all your Caudle over it« 

* * • - 

* •■ AlmoncI 
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Almond Chee/ecakes. 

* 

\7 OU R Curd muft not be hard, to a 
Quart put in Half a Pound of Al- 
monds beat veiy fine 3 then half a Pound 
of Sugar, four Naples Biikets, half a 
Pound of Currans, one Pound df nwhed 
thick Butter, and a little Rofe or Orange-* 
F]awex- Water 9 mix all well together^ 
dien £beet your Pans and fill them: you 
may make ibme plain -without Currans. • 



Friday Pudding. 

'P O a Quart of Cream put in eight 
Ydks of Eggir, Jbur Naples BiSc'ett, 
ibme Sugar, a Jittle Sack, fame grated 
Nutm^, and fix. Ounces of Butter } then 
^ it on the Fire rill iticomes thick, and ! 

it will fry in the Pan ar you do aTaiii^^ 
uid turn out cleatf^rgamiih witK ihc'd 
^anga ' v x :. . 



E 3 Walnut 
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Walntrt Tort. 



f\ ' ^ '■ ' ■ ' !* • "^ A. 



, «»••'. ' Tt f^H ■ •* 7 ^ i ^ ft' ! 

piE£ L fifty sal beatf tfasin w C> Mtiv ] 
fiiVBtt. E^ggSy i&iiK '^a^r. Sack;, ^pc^^ , 

thb itidc'oti this Top ibnnft^^lieMiiof ^ 
troB ^attd' ibmc pcded .'Wiibnit& : n - ' <ji.' 



h . J ;> it « i , • ^ . . ' - . t ' r' 

you Aatift foaft djcm firft itad pcci 
.->: ..i^hem,:^ cheri.fheet 9 |i)^iiini& 
Foff-pa^ land ixtiiiixc temy Chefiut 
pue ^iutmpnof MaoifDv nested, an £gg^ 
wd'ibme :OraiigB and iimoDivpetit cot 
fimU i tbonafiuiie a^Cdbrd and pocLatt 
over it, and garnifli with roaftei;^!*^^ 
nuts all over. 

r i^t Neats 
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l^eatji-F(Xft Puddling. 

YQtXR C6\v-heel inuft.be cut vcrjj 
finall indhd&td very tender ; * dictt 
put aa much Suet chop'd fmall as the 
Quantity of your Cow-heel, and is nwfly 
Cutrans and Raifins is the Quantity of 
both 5 then fcafon with Nutmeg and Gin- 
ger ; mix it up with ten Eggs^ fix. Spoon- 
fuls of Flo wer, and fome Sah -, after 
which butter your Bag^ and either bake 
it or boil it, and when boiled, ftick on 
the Top fome Slices of Orange and Le- 
fflon-pcd candy'd; fi> (erte n ¥fkh mek- 
cd Butter unden 



Herb Pudding with Liver. 

XAKE a Calfs Liver and boil it, and 

then cut it to Pieces ; put in fome 

TI^FiXMi, Parfly, Winter Savory, Sweet- 

., E 4 marjoram. 
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maijoram, Penny-royal, and a little Spi- 
nach ^ chop ail this together ; feafbn with 
Pepper^ Salt, Cloves, Mace and Nutmeg j 
then put in eight Eggs with a Handful 
gf cram'd Bread,. and one Pound of Beef 
Suet ; . mix all well together, then butter 
your Cloth .and bake it in good PufF- 
paftc J if you » boil it, garnifli with litdc 
bak'd ones round it. " 



J 
i 



I 



POUL- 
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p o u L T R Y. 



Pullets Bond and Forcd, 

9 

t) ON £ them as whole as pofiible ; fill 
the Bellies withChefnuts>Mu(hroonis^ 
Force-meat Balls and Sweetbreads s lard 
the Breaft with gro& Lard; then pafs thepi 
off in a Pan brown, and cither ftove then) 
or roafl them : Make a Sauce with Oy^ 
ftersand Mufhrooms^ arid lay under chena. 

Pullets with Endive. 



TRUSS your Pullets to boil, finge 
them, wafh . them and blanch them 
off white y then l^ove them down with 
£pdive ^ty'd up , in- Faggots, and fome 
dear white Broth^ and when enough fea^- 
fop them } pour out fome of the Liquor 

and 
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and put in fomc Cream and Yolks of 
Eggs y fo fliake it together and ferve it 



hot. 



Pullets with Chefnuts. 



TpRUSS them to boil and finge them, 
and ibaktbem in warm Water; then 
take them out aiid dcy them vrith aiGSbth, 
JUid £A the Belliei ^ificb ChcAami; Oy- 
fliers and Lurnp^ of MachDW rcAted' in 
Yolk$ of Eggs; ftafon with Nutmeg and 
Salt, ^tld put one in a Btiadder ^atid tie 
4t up clofe aiMl boii it 5 t;wo will make 
a Diih y th<» fiiuoe diem with meltfSMl 
Butter^ Gravy and the Juice of an Orangey 

% • ■ 

Land Rayles, a Patty. 

,^fi^Y arcthebeftof Birddforafyf y 
you muft tfufe them with the Heads 
on clofe to the I%iioi>, and force the Boc&s 
with a light Forcc-^ncat made of Swefc^ 
t>rcads: and Mnfhroomsfj then kyaf tlic 
Bottom of .your CriJft fome Pbrce-meat, 

and 



• « 
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aaii dim 3ii(Mr Q«iais^ ^nd ^cmb^ tfaem 
turn with «SKass of Bicim \ UjrbeiM^^ 
twty:bf» ft kif4 £gg> ^afld Hd pMit P>|e 

with a good PufF-paft^, 4«ld bake- k ^me 
Hour ; then open it and put in fome But* 
ter and Gravy thickened, and the Juice 
of««cO«nge. 

. .Tprkeys'wM Oyfters.., , , 

• • • • . 

^RtJSS them to boil, lard one, the 
other plain i half roaA' dbem, thch 
ftpye them in ^ood Gravy and &pth i ieai- 
Ibn^^iih Salt, Nutmeg and Pepper, and 
when Ten4ef, n\ake a Ragoo with Svireer- 
brekds, 1\4ufhrboms,' thick -Bottdr and 
Gravy, with the Juice of Oranges, and 
lay over. , ^ _ 

Gbickens TO/V^ Selkry^ 

^Olly <bcm offwhite with ^ fiece of 
" Ham, then boil off two Bwiches of 
Jetlery; cut them two Inches along t^b 
K4ice]fend, and ky them in a Sauce^n^; 
IW » fofifte Gre«m, Bottet 4n4 S«it*; 
* ftovc 
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ilove chem a Iktle and thickiih ; then 
Jay your Chickens in your Difli, with 
your Scllcry between j garnifh with 
rHam and Lemon. 



Chickens with Tongues, CoUi-, 
flowers and Greens. 

9 

•J^AKE fix Hogs Tongues, boil them 
and fkin them, fix Chickens 4x>il€d 
off whitcj one whole CoUiflower bpil^, 
and fome Spinach i put your CoUiflower 
in the Middle of your Difh, your Chic- 
kens about, and between a Tongue . with 
Heaps of Spinach round, and ^Slices of 
Bacon. , 

chickens Royal. 

VT O U muft lard them and force the 
" Bellies and pals thtm oS\. thenftatse 
them in good Gravy and Broth Gold 
Colour : Make a Ragoo of Mufhrooms, 
Morelles, 'TroufiHes and Coxcombs, an4 

wlj^n joyr Chickens arc enough, difli uja^ 

lay 
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ky your Ragoo over, and garnifli with 
Pettit-patties and fry'd Sweetbreads. 

Scotch Chickens. 

T'AKE your Chickens and cut them 
in Qiiarters ; finge them and wa(h 
them well, and then put as much Wa- 
ter as will juft cover them ; put them on 
a gentle Fire, and when they boil fkim 
them well and put in fome Salt, Mace and 
Nutmeg, a Faggot of Thyme and Par- 
fly, and a little Pepper ; and when your 
Chidkens are tender, chop half a Hand- 
ful of Parfly and put it in your Chicken ; 
then beat up fix Eggs, Yolks and Whites* 
together, and as your Chickens boil up» 
put in your Eggs a top, and your Chic- 
kens will be clear ; fo ferve all together^ 
the Broth will be very clean 

. Chickens Marrinate. 

\70U muft either roaft them firft of 
boil them 5 then cut them in Quar- 
ters and lay them in a Pint of Khenilh 

Wine 
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Wine tfd- dr Iksk Saf&o«k and S4ty an4 
make a ^te^ with fi)in,e of the iamej 
afterwards dip them and fry them in cla- 
rify 'd Buttcf, abdiferve. the« with melt- 
ed Butter, Gravy and the Juice of Orange^ 
ittsA garnHb with Pctrrt-patties : Thh Way 
is good to lay rouatf a Frtcaiffy of Chic- 
tens, or Rabfeitscfone the fame Way. 



• • » 



. Turkeys a la Breefe. '. 

•• • • 

I^REAK thq Bneaf^bone und &k the 

FiMx:e-m>eaf BaUs, Swcctbi^ada and Mo- 
itHes, arid Lmnps of Marrow rolled in 
Yolk^ of Eggs; fea^ aft welt wiihSpie* 
mild Sjittr lard one Side with gro&Lard 
and half roaft' if, or pafs k m a Pai^Getd 
Colours put in fome good Gravy, and 
ftove it gently, alf<> a Faggot d Sweet- 
herbs and two Onions, wiih a liitk Bit 
of Ham, and when enough make, a clear 
Axaber Lear with Gravy> and pour all 

over 
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over wfaen ;oo dUh k» wd garaUli witb 
C^fter Pacties. 

Pigeons au Poir, 

V/T A K E a good Force-meat of Vcal, 
tak< foMil Squaits imd ftove tfaeoi 
off ia Goivy i fill the Bellies withForce- 
imat in the Shape of a Pear > fticka Leg 
a top, asiA it will he the Bigo«& of % 
Wiislior-^Fetf^ waih them over with an 
£^» afld cmm them axid bake them 
gently. 



Pigeons Fore d and Stoved. 



O UT the Legs oflF, trufi them clofe and 

krd them with grofs Lacd ; pafs them 

c^aiii ftove theoxwhh half a Pint of 



^heaifh Wine, fome dear Broth,, and 
Caiiba^ Letisice i forpe yoor Lectul)ei 
ftaioa. with Bcpper^ Sak iaad Mace ; 
ilqueeze in a Lemon and ferve away ^ let 

your 
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your Sauce be thick as Cream, and gar 
ni(h with your forc'd Lettuce and Le- 
mon. 



Gecfe Larded and Stoved. 

Y R U S S your Gcefe clofe and lard one 
Side ^ put in fome Sage and OnioiY 
chop'd fmall, rolled up with Eggs, Crum^ 
of Bread, Pepper, Salt and Butter ; (hen 
pais them and ftove them gently in good 
Gravy and Broth till tender : MaJce a clean 
thick Lear, fqueeze in an Orange, and 
fervc away hot. 



Ducklins a la Mode. 



r^VT them in Quarters, lard one half 
^ andbrown them off; ftove them in 
half a Pint of Claret, a Pint of Gravy 
and two Shallots, one Anchovie and a 
Faggot of He]i>s i ftove them tender, 

fldnx 
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fldm oflf the Fat, take out the Faggot, 
an4 iqueeze in a Lemon ; fhake it to- 
gether ; the Sauce muft be thick as Cream, 
fo ferve away to Table hot. 



'> 



$toved Ducks tl?e Dutch J^ay. 



Tr RU S S two Ducts clofe without the"^ 
Legs, and lard one ; feafon with Pep- 
per and Salt, and iill the Bellies with 
finall OnioDS} then lay at the Bottom of 
your Stew-pan Half a J^ound of Butter, 
and put in your Ducks, and cover them 
with flic*d Onions ; thenanother half Pound 
of Butter 5 ftove this two Hours gent- 
ly, keeping it covered all the v^hile s when 
you 6nd all difcoloured, and your Ducks 
tender, diih them, fhaking a little Vipie* 
gar amoDgft thexQt 



f Duck 



^^ 7^ Cmpim €fff 



VT O U muft trufs them to boil, if two, 
lard one, and io pafs them off in 
browa Butter ; diea put- to them aPiat 
of clear Br9th and two Plates full of ^ 
Hprfe-radifh ; fc^fba wjii;h Salt,, ai^4 ilow 
thei^, tpgether tiU tender ; then ftraiip q^ 
your HoricTradiih fporn your Du(^s, and 
put in a good Piece orBiittfer ; jro^ floiay 
(craj)e.yqiir Hprfc-rad^h very fine, \^hicn 
i§ th^ bd{ way ; thqn lay your Diicks^ih* 

3?>^r Ci^i aiid your Hprf9^rfidli;^, alt 
ovcr,^ and garniXh^ with f^;rap'd Hpfl^- 
r^ilifli and ^qH, Uqion^^and.ferve away^ 



•» • i 



t I J 



yjOV muft trufs them Chicken Fafliioo, 
and lard them ; the Head muft be 

cut oflf^ and the Rabj^t turned with the 
• Back 



and CiUmt} G Oi^YL ^ 

Back upward, and two of the Legs ftript 
to the Claw End, and io trufs'd with two* 
Skewers s ^^ied fa¥d ttietfii and roaft or 
boil them with Spinach, Colliflowers and 
ftcod^ as GfiociooriSi 



, Rabbets Frieaffyd^ «ir Clnckettt 

Q}JT them to Pieces aod ibak tho 
Blood out in luke-warm Water i 
then take about two Ounces of Butter^ 
and pais it Gold Colour with an Onioa 
ftuck with fotir Cix>ves^ and a little Bit of 
Ham or Bacon ; put in a little Flower, 
and Jbalf a Pint of okssit white Bfotk or 
Wiatery a Blade of Mkoo'^ and a' Slice of 
Lemon widi Pepper and Sdt ; ftove alt 
teadcFj^ then fkim it^ to^ it up dbick^ 
wi& the Yolks of Eggs and Gr^m^ an(^ 
|bak& it till k comes? thick^ and feSrve 
away ;. i^t^ih with Lemtei or C^ftir- 
Patdes. . .... 

F 2 Rabbets 
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Habbecs with Omom, 



i • » "I 



/ 1 1 



T" RUSS your Rahhcts clbfe and wa£h. 
them very well, then boil them oS 
white ; boil your Onions by themfelVes, 
changing t&e Water two or three times ; 
then let them be thoroughly » ftrain- 
cd, and chop them and butter them very 
well J put in a Gill of Cream, fo fervc 
fowv llabbets,^ and cover them over Witht 

Onions. ^ 

... . • . •• • * • - 

; Hares Juggd. 






< • r 



jT^ U T it into Pieces, half lard thein, 
^ -and feaJlbh them ; then^haye a Jugg of 
Earths with a large Moqth r put in your 
Mare* with Ti Faggot of Herbs arid two 
Onions ftuck ^With Cloves ; cover it down 
doie, fo chat nothing comes in, and boil 
it in Water • three Hours j then: turn it 
out and ferve away. 
. ' I ' » Hare 



and Country COOK. 6^ 



Hare Ctvet, 

■ • - 

YOU muft bone it and take out all 
the Sinews, then cut one half in thin 
Slices, the other half in Pieces an Inch 
thick; fry them off quick Collop Fafhion, 
and put in fome thick Gravy and Muftard, 
and Elder Vinegar ; ftove it tender, and 
thick as Cream ; fo ferve away with the 
Head vihoXc in the Middle. 



Partridge Pyc. 

\T O U muil fill, the Bellies with good 
Force-meat, and grofs lard them y 
feafon them with Pepper and Salt ; then 
make a good Puff-pafte, and put in your 
3irds, with fome . Myfliroonqs, Morelles, 
'JTcouiHes and h^rd Eggs ; then bake theni 
wd make a Coolio and put in. 

F 3 Gooff 



^9 
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t> 



Goofc Pyc //f Mode, 
\r OU vfo^ Jjpm? y9»r Gpoft wvi U^ 

^ it and re,afpn k wejl ; tjjcn Uy ?it the 

fottom of yoiir FfttQr-pa^ fpme |;P94 
orce-i^cat, ^4 icxm ^lprelle§ gn4 
TrpHf^es } tl»?Q yp»r Gppife whpip W)4 
^ake it : Make a Ha^gp pf MpreU^ aq4 
•trpwffles, an4 wb?n your Pye i§ hafc'd, 
put your Ragop pv^r |:bp Top ; i(>'|crvp 
away hot. 

Q^ail Pye. 

Tp AK E twelve C^aiis, lard fix, force 
^ the other fix ,• then fheet a Difli wi4» 
Puff-pafte and lay them in, and between 
every one fbme Force-meat and a hard 
Egg, fi'efh Muflirooms and dic'd Sweet- 
breads, and cover the Breaft with Bacon j 
tkefi IM it> and when bak'd^ put in fome 
good Gravy. 

Sparrow 
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"Vr OUR Sparrows muft be youi^, and 
draw the Guts out and iea/bn them 
with Pepper and Salt, and lay between 
every SparroW & Bit bf IBatdn and a Sage 
Leaf } then put ibme Slices of Butter over 
^he Top, eind lid your Pjw \ after V^hidi 
boil o^ fHvt £^ baid, ihd takfc the 
Volfe aiid ciit th6m ifi Qttutttrs, dieh 
put in foitie thkk But^> feihe Grkvy, 
^Uid the jiiite of aA Ofange, which fliakfe 
togfeth^, ^And fet-ve it ftway hot. 



Harfc Pyc* 

' • 1, 

T^ O two Pounds of Batter, j^ut four 
Pounds of Flower, work it up l^ht 
and quick, rubbmg your Butter firft in 
fbtif Flower; then cut your Hare to 
Pieces and feafon it, and lay fome good 

F 4 Force- 
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Force-meat at Bottom, with your Hare 
intermixed ; put fome Slices of Bacon 
amongft it, then lid it, bake it three 
Hours, make a good Lear and put u]» 
and fldm off the Fat. 



» . f <» 



r f -K 
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Bare Potted. 



t <- 



rt> O NE your Hare, half lard it,^ and 
; feafon it well ; then lay it in a deep 
Pan ; put in one Pound of 3uet chbp'd, 
And two Pouijds of Butter, cover it and 
bake it tender, and take put the larcled 
Pieces and fqueeze thepi dry } put tbei:^ 
into your Pot again, and cover them 
with clarify'd Butter ; beat the other very 
well in a Mortar, and put it in your Pot^ 
fqueeze it hard down, and cover with 
clarify 'd Butter. 



Fkkkd 
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Pickled Pigeons. 

1^0 N£ them as whole as poffible^and 
ftovc them in Rheniih ^yine and V in^ 
gaT) and two Slices of Lemon ; ieaibn wid^ 
Pepper and Salt, and when tender takf 
them out \ let your Liquor be cold, fkim 
off the Fat and pour it oflf clear ; then 
put your Pigeons into the Pickle ; put 19 
£)me Mace and Nutmeg and a Bay Lea£ 



\teal Kagouu 

p A S S them pfF Gold Colour, and lard 
half with grofs Lard \ fill the Bellia 
with a Stuffing made of the Livers, Parfly, 
Thyme, Shallot, and an Egg, gratedBrea4, 
Pepper, Salt and Nutmeg ; fill th? Bellies 
foil 5 ftove them in good clear Qravy tiU 
tender, and the Sauce thick as Cream, and 
well ikitp'd \ fqyeeze in a Lemon, and 

put in a few Muihrooms. 

' Ortelans 
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Onelans Roafied, 

Xr OU may either bard them or let 
^ them be plain, putting a Vine Leaf 
betwixt them j when, they are Ipktcdt 
fome Crums of Bread may be ufed as for 
Larks ; when you roaft them^ let them 
be fpitted Sideways, which is the belt. 

Ruffs and Reifs. 

'T* H E Y are a Lincoln/hire Bird, and you 
may fatten them as you do Chickens, 
with white Bread and Milk, and Sogar : 
.They feed faft, and will die in their Fat 
if not kiird in time : ^Trufs them cro6- 
leg'd as you do a Snipe, and fpit them 
the fame Way, but you muft gut them; 
put Gravy and Butter, and toaft oodd* 
thera^ and ferve them quick. 

Curlews 
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Curlews Potted. 



•TAKE them and tnifi them crofs- 
leg'd; cut off the Heads^ or thruft 
them through like a Woodcock ; ieaibn 
with Pepper, Salt and Nutmeg ^ gut them 
firft^ then put them in a Pot with two 
Pounds of Butter 5 cover them and bake 
them one Hour ; then take them out, and 
vrhen cool, f^ueeze out all theXiquor and 
lay them in your Pot and cover them with 
clarify'd Butten 



Potted Wheat-Ears. 

^HEY are a Tunbridge Bird ; pick 
them very clean 5 feaibn them with 
P^l^r and Salt, put them in a Pot, co- 
ver them with Butter and bake them one 
Hour ; take them and put them in aCul«- 
knder to drain the Liquor away 1 then 

cover. 



« • 
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cover them over With clarify*d Butter^ 
and they will keep. 

. pijgcon Pyc, 

« 

YOUR Cruft muft be good, and forc?i 
your Pigeons with good Force-meat; 
then lay fome at the Bottoni of your Cruft^ 
^n4 your Pigeons a Top ; lay your Gib- 
lets between with fome hard Eggs ; Aipa^ 
r^^us Tops, Coj^cqmbs and Sweetbreads; 
put a Piece of Butter a top of your Pir 
geons, and a little Liquor, fo lid and b^kf 
it ; put in a little Gravy and Butter vvhca 
you open it. 



Lark, or Sparfpw Pyf^ 

"VrOU muft have five Doz6n at leafti 

lay betwixt every one a Bit of Bacon 

as you do when you roaft them, and a 

Leaf of Sage and a litde Force-meat at the 

Botton^ 
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Bottom of your Cruft ; put on ibme But^ 
ter a top and lid it ; when bak'd iot one 
Hour, which will Ix: fufEcient, make a 
little thicken'd 'Gravy, put in the Juice of 
a Lemon ; feafon with Pepper wd Salt, 
fo ferve it hot ^d ^uick. 



Larks Fear Fajhion. 

'J^ R U S S your Larks clofc, and-cut off 
the 1^^ and feafon them with Pep- 
per, Salt, Cloves and Mace ; then make 
a good Force-meaL with Sweetbread, ll^o* 
rcUcs, Muftirooms, Cruims, Egg, Parfly, 
Thyme, Pepper and Salt ; after whick 
put in feme Suet and make it up AifF; 
then wrap up every l^rk in Force-ipea^ 
and make it pointed like a Pear^and ftic)c 
die Leg a top ; they muft be wafhed witli 
the Yolk of an E^ and Cruras of Bjeadj 
bake them gently,, and ferve them withh; 
out Sauce^ or they will icrve for a Garr^ 
hifh. ' 

i Lark$ 
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Lstki m Sheik, 

|>01L cwtthe lien or* Suck fi^gs;fe^^^ 
take out all thelrfifide, niakirig a hahct- 
ibme kound at the Top ; then fill half 
the Shells with, pafs'd Crams and roaft 
your Larks 5 put one iit every^ Shell and 
Bll your Plate with pafs'd Crams brown ; 
lb ienre'asFE^ inr Shell?* 



< 

**r'AKE= fofir fiogs" Ears, botf <hcifl 
tdnder; put a ftcCe'tff F^rcbiriieat ii! 
ifte Ea»,' and' ISke^ifir ysoof fiittlk ^itK 
die- Heads outwards •; fet dietnr oprlgHe 
tdth tficf TTps of d^te fiats' M% l&ck- 
wrard's, Wa& diem wkk iSggfi afld^ erOiii 
^m and bake ttem* gendyj halh tout 
odiers wM Saoc&^Hobefl} To fdfve them. 

. Partridge 
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Pkitridge/ with Turnipi, 



V O tJ my£L tnifii them to boil, then 
finge them and waih them in Wa- 
ter ; boil them with Turnips, and when 
Both are tendfer,. butter jour Turnips ; 
feifoii with Safe and put in a^ Gill of 
Creara; fo fcrve them away. 



FISH. 
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to Roaft Carp. 



» •! 



•T* A K E the Flcfli of one Side of youij 
"7 Carp, or do them plain, fcotch them, 
and wafli them over with Eggs, thei^ 
ftrew over them fome Thyme, Parfly, 
Pepper, Salt and Nutmeg well mixed to- 
gether ; fpit them on a Lark Spit, or lay 
them in a Frame Spit, and put them before 
the Fire ; bafte them with Claret, Anchovy 
and Buuer, and when roafted make your 
Sauce with thickened Butter, Claret, Gravy, 
Anchovy, and the Melts of the Carp : You 
muft dip the Roes in Yolks of Eggs and 
fry them ; garnifh your Difli with Parfly 
and fry*d Sippets, and ferve them up. 



r^ 
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To Stffo) Carp WJnte. 

\ 
\ 

piRST fcale them, gut them and 
cleanfc them; fave the Rows and 
Melts; then ftdve them in feme good 
white Broth, and feafon them with Cloves 
and Mace, Salt and a Faggot of Herbs; 
• put in a Utile White-wine, and when 
flewed enough, thicken your Sauce with 
the Yolks of fi^e £gg% and pais off the 
Rows and dip them in Yolks of Eggs, 
and flower and fry them with ibme Sip- 
pets of French Bread ; then fry fomc 
Parfly, and when you di(h them, garniih 
with the Rows, Parfly and Sippets, fo fcrve 
awav hot. 



^0 



)«. 
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To Stew Carp ^etffft' 

SCAl^E thipm and cleaoTe &«in p4 

r pa& ^"?^ o^ i° brQwn BjutJEer on t)otJi 
$icles, or lay thepi in your Pan raw; ftr«m 
^ oyer ibme ^ated 9re^^, Pippper W 
S^ Th]^9 and f'arfly nunc'd ; pjut igjR> 
i^eai one Quart of ClareCi ^d one Pj^fj 
of Qravy, .acpording jp thg larg?Qpi9. ^ 
]{pur Fi^j tMy muft not be qWf W? 
^cred i put 19 alfo f9m Ai^hpv^ iJMisB 
giatfd t^rjife-radiflj, oae %allpit c^o|i'4 
finail, two. ^ccs of Len^aie, md ti. P|?5e 

Carp one Hour, then hrown off a Q^a^? 
tern of Butter Gold Colour, with z Spcxw? 
ful of Flower, and put to your Carp, 
which will thicken it as Cream ; fry feme 
Sippets with the Row and Melt, and fome 
Parfly ; fo ferve away hot. 



^9 
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To Force l4obfteig; 

Y O U muft boil them firft, then take 
• the Bodiies and open them, and mix 
mo foiled Whitings with die Infide, and 
mefke a- Fordng as foHows : Put to it 
Wro Anchovies^ two Eggs, fome Thyme, 
P^ify andu Shaltidt, and a Piece of But^ 
ter, and mix it well and fill up the Bo* 
dies $ fet them in the Oven for half an 
Hour» {q ierve them. 



Eels iryW. 



fli^ O U m^ jfcdtch them vwy thkk in^ 
^ cut each Eel hi eight Pieces, mix 
them up with ¥oiks of Eggs, and iea^ 
fefl them with Ptepper, Sak^ ^rafed&ead. 
Thyme ^md Parfly s then flower them and 
fry them : You may do them a pblo 
Way only with Flower and Salt 5 ferve 
them with melted Butter and fry'd Parfly. 

G 2 %$ 
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To Drefs Frejh Sturgeon. 

•» » . - I • 

\r O U may cut it in Pieces as Veal, and 
roaft it and cover it widi a Caul \ 
bafte it with Butter, Claret, and Sweet- 
herbs, and when roafted make Sauce wi^i 
mehed Butter, AnchovieSi Juice of Le« 
mon and Shallot. 



Another Way. 

W OU may fricaffy it, or fry it as you 
do Veal : Cut fonie of it into finall 
Pieces and fegfpn it with Pe)>per, Salt ^ 
Nutmeg, and roll it in Yolks of Eggs: 
Make a light , PufF-pafte, Jay, it in wiA 
ibme py fliers aj)d Lumps of Marrow and 
a Piece of Butter, dien lid it^ and bake k 
gcfttly. 






Another 
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Another Way Jo frkajly Sturgeon 

Brown. 

p U T It into thin Slices^ and feafon it 
with Pepper, Salt and Nutmeg; ftrcw 
over a little Flower, and fry it brownifh j 
dien take a Bit of Butter, pafs it brown 
v?ith Flower, put in fome good Gravy, 
one Anchovy, and the Juice of an Orange 3 
Ibfcrveaway. 



Lobfter Loaves. 

% 

TglTHER boil them or roaft them, 
and cut them into Dice } mix the In- 
fide with the reft, then take your Stew- 
pan and put in a good Piece of Butter, 
half a Pint of fair Water, fbme Nutmeg, 
Anchovy and beaten Mace ; tois It all up 
with a little Flower, fqueeze in a Lemon, 
fo fill your LfOaves, wafh the Top with 
Egg, and fry them in clarify 'd Butten 

G 3 Tq 
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7h Buuer Lob^&ts.' 

CAVE the Tails whole to lay in the 
"^^ Middle, or the fiody SheUfi wilt do ; 
then take the reft of the f*iili and^ cut it 
ijxto large Pieces ; put in a gpod Piece of 
t(utter, two Spoonfuls of Rhenidi Wiflc, 
and fqueeze the Juice of a' Lemoa ; (o 
ferve. 

To Roaft Lobftcrs. 

•pAKE them and tic them on alive to 
your Spit, and bafte them with Ckn- 
ret, an t)nioh cut in Slices, ^nd a l^aggoc 
of Thyme and Parfly; or you may baftc 
them with hot Water and Salt, or wicit 
Butter, as you do Meat, but do not flower 
them ; roaft them about an Hotir a^ 
they turtt redj iand ferve up with melted j 
Butter in ose Cupt and Anchovy aAd Bue* 
ter in another 
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Ilo Butter Prawns, Shrimps, or 

Crayfifti. 

^AKC) out all the Tails and feave the 
fiDdy Shells, xlean them with fbme 
of the Iniide, make a Stuffing xitrith £gg^, 
Chims ojf Bread, Anchovies, Pepper, Salt 
and Nuimeg, and a Piece of Butter or 
Saet chop'd £ne: Mix aU this weU; pot 
in a little Thyme and Parfly minc'd, and 
fill the Body Shells therewith \ the other 
Part you mufl butter as you do your Lob- 
fters, which lay round your Body Shells 
and bike them in a gentle Oven : You 
niay piit ibme Oyfters ixA Mariow in 
^lit Force-^, if you pleafe i fo fcrvc 
ittray hxJt. 



G 4 Soles 
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Soles Fared and Larded.' 

Y^U may raifc your Sole from the 
Tail clofe to the Bone up to the 
Gills with a thin Knife, and force it with 
Fifli Force-meat, as before-^mentioned, 
and lard one Side and wa{h them widi 
Egg ; either fry them or bake tliem s fo 
ferve them away. 

Soles Stewed. 



TT^ O U muft firft fry them in good cla- 
•^ rify'd Butter Gold Fafhion j then 
make a clear Amber Colour Sauce of 
good Gravy and a little White- wine and 
Anchovy; ftew them in this half an Hour, 
and {queeze in a Lemon, and cut fome 
dic'd Lobfter^ or fome Shrimps or Oyfters, 
as you pleafe 3 fo ferve hot. 



"fo 
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To Marrinate Soles, Smelts, » 
Gijdgeons, Wc. 

V O U muft flower them and fry them 

off Gold Colour ; then make a Pickle 

with Rhenifh Wine, fome Slices of Le<^ 

mon> Slices of Onion, and a little Sa& 

£on tied up in a Piece of Rag , let them 

lie in this three or four Hours : You muft 

ferve them up with Slices of Lemon oq 

them. Another Way is with fome Fifh 

Liquor mixt with White- wine Vinegar 

and Saffron, and a Faggot of Thyme and 

Pariiy ; let them lie in this after fry*d : 

You muft not egg your Fifli when you 

fry it, only flower it dry, and they will 

fiy finooth and well. 



^0 
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To Soufi Mullets Or GUtnet^, Sfc. 



Y O U mtift boil them in Water, Salt, 
'v^hoJe Pepptef j t Faggot of Hferbs, 
Onions,* Hb^fe-r^fli, slhd a Blide 6t- two 
<ff Mslce; fkitti it welli dAd Wlte^ en6ugli 
^ke thfefifi off arid pt« W i Pitit olF VlAte- 
guv thi^ee Ba]f Leaves atid^Ldiion fEcTiJ} 
fo let tkcW ftind a t)'*^ or tv^o in tKe 
PickJe, dr rafore, as yoti Vailt. 



iLi^ O U muft firft fet them and beard 
them, and roll them up in Yolks of 
Eggs : Mix up fome C/ums of Bread with 
grated Nutmeg, Pepper and Salt, and 
ftrew all over, them ; then Ipit them on 
fmall Lark Spits or Skewers and roaft 
them s bafte them with Butter, and in a 
{^rter of an Hour they will be ready ; 

2 fa 
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io kuce th^M t^ith Buttet, Or&vysl^ 
A^^dt^, arid the Juiee of Ltuicm. 

Oyftcr ^//?/j. 

YT O U muft cut two Sweetbreads into 
eighteen Pieces, then take thirty-rfix 
brge Oyft^rs, fet them ofi^ wafh them 
vMci Egg, <tnd feafon them with Nut* 
fheg/ Salt and Pepper, add fpit them on 
finrff Sfcetfrers, eight pyffers to fout fiiti 
ttf Swicetbrcads 5 theh cruta theifa all over 
and boil theih : You may pat felalf fiit^ 
of Bacon betwfeett if yott pleifc j fiUefc 
with Buttdr, Lctnon and Gravy, 

Oyfters /i6^ Dutch Way, 

m 

CET them off, and roll them in Yolks 

of %'^i th^n grlkte iomi f^aples 

liflEefs^f'Wkh whkh liik a Iktie Flower 

txA g^sce kt fome NiSe^ : BSi> ^o(k 
. ■ ' Oyfters 



! 
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Oyfters one by oqc in this;, and fry tfaem \ 
in clarify'd Butter, and fend thefe away 
with a Cup of plain meked Butter in the 
Middle. 



To Crimp Cod the Dutch Way. 




£. a €fallon of Pump Water, put 
in one Pound of Salt and boil it. half 
,aii Hour ; fkim it well : You may put in 
a Stick of Horfe-radifh, a Faggot of Sweet- 
herbs and one Onion, but Water and Salt 
are beft ; put in your Slices of Cod when 
it boils> and three Minutes will boil them : 
Take them out and lay them on a Sieve 
or Pye-Plate, and fend away with raw 
Parfly about it, and oily Butter in a Cup. 

To Caher Salmon. 

•yOUR Water muft boil firft, and 

then: cut your Salmon, which muft 

be. alive, in Slices :. You may put. in a 

Faggot 
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Faggot of Sweetherb$^ an Onion, whole 
Pepper, Bay Leaves and Hori(>radi{h : 
Boil them off quick as you do your Cod 
above-mentioned, and fend up your Sauce 
in Cups. 

Roaft Salmon Whole. 

^ AKE your Salmon and fcale it and 
take out the Guts at the Gill, and 
then make a good light Force-meat with 
Oyfters, Anchovies, Shallot, crum'd Bread, 
Pepper, Salt, Thyme and Parfly, and a 
Piece of Butter 5 then fill the Belly, put- 
ong in fbme of the Liver with it ; either 
roaft it or bake it 5 if roafted, you muft 
ladi it on with Pieces of flat Deal, and 
tie it on with Packthread, or there are 
Spits made on Purpofe; but the eafieft 
Way is to put the Tail in the Middle, 
and fo bake it ; or you may fpit it crois- 
ways, and cover it over with a Veal Caul, 
and fo roaft it. 

Salmon 



1 
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Salmon Qollardj. 

yj O U muft cut it quite througli from 
Head to Tail ; take out the Chine- 
Bone, then wa{h each Side with the Yolks 

of EggSjLi^^ lay .0© CS05 §idff ippje beard- 
ed Oyfters, about twenty, and a little Pep* 
per. Salt and Nutmegs and then tqU jl( 
yp tight 5 you muft cu^ ofF the. He^^d 
Part, then tie it up ;n a Cloth and boil 
if ; you may dp it with Tape, anji fp 
ro^ft it oj: bake it ; eithgr Way is g;ood^ 
and faiv^e it ^t your qwn Difcre(;^n. 



S^mon Pyc. 

/^ U T it in Slices wifhout ^ones, and 
Vjf^fh every Picee over with melted 
fijutter, and fe^fon with Pepper, Salt and 
l^utt^eg ; then lay in a Row of Salmon 
and a Row of Oyfters ; then S^lmon^ t^en 
Lobfter, cut in Dice \ four Rows will 

make 
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make a good Pye : You may have it rais'd- 
Cnift, or PujS^pafte ^ put on fome Slices 
of Batter^ dbea lid and hake it ; after- 
vrards open your Pye and put in a little 
Anchovy, Gravy and Butter^ ihake it tQ. 
gecher and ibf ve awaj. 

Tfiutk Fricaffd. 



\^ 0\}, muft fcale them, cl^nfe them 
and Cut them to Pieces, and then 
take a Piece of Butter, pa& it off with 
an Onion and Flower Gold Colour ; put 
in fome p^lip ^roth or V^ater^ and a Fag- 
got of Sweetherbs ; feafon with Pepper^ 
Salt and Nujcnoeg, and one Anchdvy ; 
ftow k a quarter ofan Hour, then %iceze 
in a Lemon and fois them up thic]^ widi 
Cream and Yolks of Eggs, fo iervehc^t 



Tenclpi 
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Tench Fared and BroUed, 

% • 

TAKE the Flefli of one Side of your 
Tench and fee it off ^ then make a 
Forcing with it, and fome Thyme, Parfly, 
grated Bread, Shallot, Anchovy and Eggs, 
Pepper, Salt and Nutmeg ; chop all this 
very well, and lay it together ; then fcotch 
it witlv a Knife, and waih it over with 
Yolks of Eggs and bake it gently ; fend 
your Fijfh Sauce up in a Boat. 

» 

To Crimp ScsXc 

' « • • ■ ^ 'J 

T'T inuft be cut into long Slips crois- 
. ways, the Fifli into ten Pieces Inch 
broad, and ten long, more or lefs, acxrord- 
ing to the breadth of the Fifh ; ^en 
boil it off quick in Water and Salt, 
and fend it dry on a Di{h turn'd upiide 
down in another, and ferve Butter and 
Muflard in one Cup, and Butter and An* 
chovy in another. 

» to 
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To Pot Salmon* 



VOU muft cut your Salmon the Big- 
nefs of your Pots you deiign to keep 
it ifl^ then fcale it, wafh it, and put 
I it la a .large long Pan, and cover it over 
with Butter s feafon with Jamaica Pepper 
and Salt, ^d when bak'd, take it out as 
whole asyou can and Jay it in yourPpt^ 
and cover with clariiy'd Butter. 



Eels Roafled. 



you muft ikin them and turn them 
quite round and icotch them, wa(h 
them over with melted Buner, and fpic 
diem cro&ways with a Skewer,, and tie 
ttem om the Spit ; then ftrew all over 
ibme Thyme, Parfly, Pepper, Salt and 
Nutmeg i roaft than quick^ and fry fbmp 

H , Parfly 
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Parily and lay round your Di{h, and £iu€e 
wich Butter and Vinegar. 



« t 



To Pot Lamper Eds. 

* " . ' * 

Y^U mirftikiAthertiindcIcanfethcim 
With ^alt, attd then V^ thtm ^xj\ 
heat fome>il-'^ice veryfittt:; miScitWiA 
Salt, Cloves and M^cfe heateh, th^n tutt 
them round ant! ftafonthtetti ahd iay thttil 
on one anbther when ydtt bake thttri t Biflk 
when you pot thetti, if they be large, tW* 
will be enough for a Pot / bake them one 
Hour, and drain them dry, and put fome 
clarify'd Butter ovcri. aod ijiey will keep 
the Year round. 






£efs broifd Mole.'' ' ", 

■ ' ■ 4 , i. ti . , i . * km.* ■* *** 



4 •« 



f(: 



YOU m\A dun Oifia^ wn(h ^e«|lM 
'. . dr^ them; fco9i!tbiii\ wiA |t K«^ 
«iid l^fHi' ikein •vvitklChMV •of;]Broii 
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thytoe, Parfly^ Pepper and Salt ; then 
turn them round and fkewer them crois- 
ways, and you may either roaft them or 
^ broil them ; fauce them with melted But- 
tq: and Jcuce of I^aaon* ' 



Ecb SfttchQwUd. 

IT O U muft fcowM them in Acir Skifl 
■*" VHth Salt, -fLttA waih them and dry 
them, then fpBt them down the Back 
•iod take tire B!ade-bone out, and hack 
-Aem" witfc the Bade of a Knife j feafon 
tfeetxi widi Pepper, Salt, chop'd Parfly 
and Thyme ; wafti the Infide with But- 
ten and cut them in Pieces three Inches 
long; ib broil them, iauce them with 
melted Butter and Juice of Orange, 



Hz Flounders 
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'^\Q^?^^m%.'mth Sorrel, 

t 

^ U T them and clcanfe them wcll> 
then flafti them crofsways three Cut$ 
only on one Side, and lay them in your 
Sauce-pan s put in as much Water as wi|( 
juft cover them, with a little Vinegstf, I 
Salt, and one Onion : Boil thcmquiclr; j 
then boil four Handfuls of Sorrel, pick] 
off the Stalks, and chop it very fmail, '\ 
and put about half a Pound of melte4 
Butler, or more, according to the Quan- 
tity, of your. Fifh, fo put it over yoiir 
Flounders, and ferve away quick. 



• > 



Eel Pyes Swen. 

Y OUR Eels muftbe fkin'd and cut 
in two Inch Pieces, lay them in a 
PufF-pafte, and put in fome Lumps of 
Marrow and hard Eggs ; then pijt in 
foihe plump'd Cunaifei and cover it. 

Ed 
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Eel Savory. 

'J^ H E beft Way is to fkin and cut them 
into Pieces, and feafbh with Pepper* 
Sa|t, Nuqpeg^ Thypic and Parfly; lay 
^em in ypur Cruft, put in fome Slices 
of Butter over them, and a little Liquor ; 
dien Ud your Patty, fp fcrvc away hot j 
fcitn off yhe Fat bcfofjp you ferve it. 



Stockfifli Pye wkh Cream. 

VOU muft beat your Stockfifli well, 
water it two Days^ and then raife a 
Coffin three Inches high ;-lay in your 
Stockfilh in Pieces, put in a Pound of 
ffidced Butter, a Handful of chop'd Parily 
ail over, and then lid it> bake it two Hours, 
take off the Lid and draw up a Quart of 
Cream and half a Pound of Butter and 
the Yolks^of ^ Eggs ; feafon with a lit- 
^ : H 3 tic 



/ 
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tie Salt, take Care it does not curdle^ and 
then pour it 4ill over your Pyc j fo fenrc 
away hot. 



•-- -4 



Oyftcr Pyc. 



TT OU muft fet them and beard thetli j 
then cut two Sweetbreads into tWclve 
Pieces, and the Marrow of one Bone cut 
in fix Pieces^ and roll your Oyfters, Sweet- 
breads and Marrow in Yolks of Eggs ; 
feafon with Pepper^ Salt and Nutmeg, fp 
fill your Patty when bak'd ; pour in fbm^ 
thick Butter and Gravy/ jind fomeOyfler 
Liquor.' 



Lobfter Pyc. 

Y OU tnuft beat the Shells m a Mofr 

ur very well» and put fbme wtfdl 

Broth to it, and a little Thyme ;' ieaibil 

with Nutmeg and Salt, then ftrain xc out 

and thicktti it with brown Butter and a 

litd<? 
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IMe Flo^ror ; rfqubeae in a Lemoo and* 
]firt in (ono Anbhciy;: diea cut your Lolw 
,fter jn large Pieoes, and lap kin your 
CmA with a f^w Oyftcrs and .Lumpft of 
'Mbffow ; fb bako itandpue your thkbenVi. 
feitc« all oviar^ and ier vc away hot. ' 



I Perch iarded. 

I y O U muft fcale them, gut them and 
[ * wipa them diyi then lard- them on 
' gfieSfde, and ftove them in a Uttle Rhe- 
i ii^ Wine and Fiih Stook^ with fome 
I ShTvmps, Oy ders and Anchovy ^ fo thicken 
k with YcJkfe of Eggs, aiid fervc away 

To broH Mackrc!. 



r^ U T them and fplit them down both 

Sides the Bone, but not quite open ; 

lay in between fome Fennel, Mint and 

f^ffly, with Pepper and Salt j then but- 

H 4 • ^^^ 
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ter a Paper and put them either in the 
Oven's Mouthy upon Embers, or on a 
Fire, turn them often ; then make your 
Sauce vdch mdted Butter, Fennel, ibme 
Mint and fcalded Goofeberries : Another 
Way is to fplit them quite through, and 
broil them plain with Pepper and Salt. 



To Pot a Pike. 



V O U muft fcale it, cut 6S the Head, 
fplit it and take out the Chine^hone; 
then ftrew all over the Infide ibme ^ay 
Salt and Pepper, and roll it up round, 
lay it in a Pot and bake it one Hour ; 
then pour all the Liquor from it, and 
cover it with clarify'd Butter, and 'twill 
be red like Salmon* 



wfCray- 



i 



« 

V 
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^ Crayfifli Pye« 



Y" OU muft pick owt the Tails dean^ 
then tofs them up in thick Butter zxA 
feme of the Liquor you get from the 
Shells ; after you have beat them in a 
Mortar with fome Lear to them, {hecc 
jour Pam and put in your Crayfifh ividi 
a few Forcefiih Balls and fiefli Mulli^ 
rooms, ib bake it and &rve it hot. 



Pike au Swimmter. 

, \ . T 



CCALE |t and gut it, and wafhitand 
dry it ; then make a good deal of 
Forcefifli with Eel, Whiting, Anchovy, 
Suet, Pepper, Salt and cnim'd Bread, alio 
Yolks of Eggs, Thyme and Parfly, and 
a Bit of Shallot ; then fill the Belly full 
of this Forcmg, and draw with a Pack* 
needle fome Packthread through theEyes^ 
I the 
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To btater Crabs. 

"IpAlCE all the Infide of the Bodf 
and mince it ^ fmall ^ then put it 
in a Sauce-pan, and put m fbme thick 
Biitter, felr Watci^ JahA Juice of Le- 
mon, airf a' few Chims of Bread finely 
griat«dc|'"^eri ftif it about and put in 
iferee-^ooofuk of -Rhcnifh Wine^ or 
French Whke*wine • ImwI the Glaws and 
lay round/' ^ ,^ ^^ * 



• ^ m^ t, s * t 



Eels /i^^Dutcli ma'jGrtlfd: : 

CKiN themgndcut thien»infi:^rteccii 
let themi lie in Vinegar and Whiter 
Wine, the half of each four Hours ^ fbcft 
ftove them half an Hour in the fame 
with a Faggot of Herbs, Spice and a lit? 
tie Salt ; fend them up Liquor and all ^ 
ffiaf ni(h with boiled Parfly andflic'd Le- 
mon* ^ 

Parl)els 
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'. • \ 



Barl^is iioajie^ 



JOL i>. 



riLEANSE theiA vt&L and^dry them 
irkH a Ctoeh and turn cfae T^ils ia 
dieir Mouths, and ^ the rouoid Holea 
'with.g<xxiEorce-iheat> and ftidc theirTopk 
widi bearded Oyfli^rs }' then put them in 
t Pa,txy;pan vdtb>4 Viial Caul Under,' and 
wafli^em witbMi^B Y<^:of an B^t and 
ii»^ them with ^in^^lauce. 






Oyftcr Bread. 

^TAKE fix French Rolls and cue it 
Hole on the Yop,aiid- take out the 
Crum, and then ragoo your Oyfters with 
feme Gravy, Buttpr^ Juice of' JUipofii, 
one Anchovy and Crums oi Bread^^nd a 
litde Shallot ; tofs up all and fill you^ 
Loaves, and put the Lid on, and wafli i^ 
with Yolks of Eggs, and flower tbetni 
and fry thexn ia leiwify'd Butter, ^ . , 

A Dutch 



9 

4-%^ .'A f!f^ €^mfiea0 ^^ 



on ^ .c|ie Slsek-fftii; and t«ke off 
^ tiie ffeft-from t&e.Bone deai .; TtlMii 
«bcp ic f^ch Appk^ Oabo, E^j and 
Tbfcae neigr (snUl j dlen lajr kod tgno 
lit} . dio j^nte P1m» ef your Pceriagi^ 
icotch R ^h yoitf.Kolfe, and fendidbem 
up, otlienylfe ^cw hmhI mix (hcan .«nih 
Oil and Vinegar ; ia fenre tHem. 



1 



Ff^hAm to diffdve'tht Bohes» 



« . J 



apL^i^SE^ 'dieiii' w«ft; sftkJ fcut qff the 
^^- {feads? tlfcn cake ah feai^heh Pan and 
lay a Row of Hdrriil^ at tbe' Bottom; 
i^priiiailcihemi'ali ^i^^ Bay Sjtft.iind 

ftflt Peter tfil^di then lay anotli^r Row 
till youri^an i^ YUfti^^^^^ 



f 
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, . . . 

• . / I i • • * • •' 

Turbct iff CorbulUon, 

r 

T ETyourTtirbet"bevciyweIIcIcans'd, 
and TDskt pur CorbuUion as fol- 
low t To <k (3klloh 4sr i^]Mf Water jtit 
^otit HanlllA ttf ^t; «#6 LfemoM, fix 
Oniohs, otie QijMt <^ ^^Mgir, two Bajr 
Lett«, iirf i Faggot oif Thy«ie *Bd 
fb#By> find ^Iiett -^fburFJfla IsoJlsildBi k 
iMli ; Thfe k tt very jgood L^oor to boil 

* "^ ' ' • * ' ' . . ' - ! . . f . I 



-♦ ♦ • 



Turbcc in Jelly, 



VOU muft make a Stock about three 

Piats, wMh two Eels, J^ iGomeis, ' 
aai three Sa^ iMaids, wiclii fa £lade of 
Mks and ipBa&dl:7E^e i ^oilrijbtf . u thriip 
<^r<6 <»f W«rer «U it 09PQ9S. lio MFji 

yott 
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!]^€m^^ may boil your Turbet in this Liquor^ 
!«> which you may add a Pmt of Rhenifh 
Wine and half a Pint of White-wme 
Vinegar, which when cold will be all 
^lly. .. 

To Pickk OyOittS. 

^AKE one hundred of large Oyfters 
and let them off enough to eat, put 
^to the fame Liquor one Pint of Rheniifa, j 
ibur fBIades of Mace« two Bay Leaves, a 
:Kaie of Ginger, fome Salt, and whole Ja- 
rmaica Pepper, and the Juice of foyr Le- 
mons s boil them up with a Sprig qf 
Thyme, ikim them, and let them ftaod 
till cold. 

To Pot Charrs. 

/V^pU muft;cleanfe them and cut off 

^ the Fins, Tails, and Heads ; then 

%y them In Rows in a long baking Pan; 

covor them with Butter, and feafon tbedi 

: ^ with 
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with all-Spice^ ^alt^ Mace, and three Bay 
Leaves, and bake them one Hour ; thea 
take them .du( and drain them very well 
and dry from that Liquor ; you may put 
tbem either fingly or two in a Pot, and* 
cover thein with clarify ^d Butter ; let 
them ftand till cold. 



Fifh Sauce to keep the whole Tear. 

TAKE twenty-jfouir Anchovies, chop 
them Bones and all ; put to ten ShaU 
lots, a Handful of fcrap'd Horfe-ritdiih, 
four Blades of Mace, one Quart of Rhe- 
rnfh Wine, or White-wine, one Pint of 
Water, one Lemon cut in Slices, half a 
Pint of Anchovy Liquor, one Pint of Cla- 
ret, twelve Cloves, twelve Pepper Corns 5 
boil them together till it comes to a 
Quart s then ftrain it off in a Bottle, and 
two Spoonfuls will be fufficient to a Pound 
of melted Butter. 



1 14 ^ Cmphtif^Chf/ 



Fiflj Sftoc^s Bffiwrai Sorts, - 

"Ir O dne Potknd of Butter put three An^ 
" " ' dhoVics, one. Lobfter cut in Dicci a 
little Gravy and a Lemon fqaeezed ; dnW 
up all together thick, and then fauce your 
Fifli. 



For SalniQn or Trouts. 



np O one Pound of Butter put two Aa* 
chovies^ one Pint of Oyfters^ a GiH 
of Shrhi]^ and fome Qravy, with a Iji;^ 
tie White^wine : Dr^w all up togethif 
thick as Cream. 



For^Hmhct. 

Y O U muft put it on in eold WatWi 
then put in Lemon-peel> Onion, li 
Faggot of Herbs, and Salt and Vinegar J 

fkimi 
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ikkn it well, and when boird, diain it 
:XS Well, and itiake your Sai^ee widi Lob- 
flersy Oyftefs and Shrimps, Anchovies and 
Gravy, and the Juice of Orange ; Tq fervc 
it over your Rlh, and your plain Butter 
in aBoat by itielf. 

For- Mullets. 

* 

t 

* 

t7 OtJ may Woil them, roaft. thcnj, 
boil th«P, or ibufe thepi s when you 
broil them, put In Butter, Anchovy and 
Capers ; when boil'd. Butter, Lemon and 
Anchovy ; when roafted. Butter, Anchovy, 
Claret and Idee of Lemoo \ aftd when 
cold, Oil and Vinegsir. 



For Eck. 

you may either bone them, fkim 
^ diem, or cut them in jfeiall Pieces 
and broil them on Skewers, or \idide, or 
nafk thott, fry them or boil, them, or 
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: make a Pstof of them, t>rj ftew . them -^ 
.the Sauce is flain Butter and fcyM J^fly. 



./i/^ Flounders. 



Y' O U may boil them with Sorrel Sauce, 
or Butter and Parfly, or Lemon, and 
plain Butter : You may butter them, ta- 
king the Skin off and Boxies clean ; or fry 
them with Parfly and Butter^ or make a 
Water Souch with Perch, Flounders, awJ 
Parfly Roots. . 



For Scate or ''Kf hitings. 

Y O U may butter your Whitings, that 
is taking but all the Bones after 
boird or broil'd : As for Scate you may 
crimp it, cutting it in long-j^ip Pieces, 
and putting^ them in I'ump . Water, aod 
lioil them off. quick. and..fauce it with 

JButter and Muftard in one Cup, and ^ut* 

ter 



\ 



t 
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ter and Parfly in another, arid Butter and 
Anchovy over. ^ 

for Saltfifl]. ' 



VOU may "So fome in .Ftilky^wit^ 
' Cream, Volks of Eggsi^ahAButtef} 



Jjim^^with Carrots, fome wk6''FMrii!Spsl 
£)me witlhi E^^,' fdn^e witli Gutter and 
y^attiitdiy- kstei^^nih Oil an<{ Vin^if 
coid : Thefe'ai*' the mbft' ^Mf^ei- Ways 
tbdrefs Salcfid) 1- ytlu may ai)^ ISakfifh 
Pyefwiector favowy, - >.• • ••' ■\" 



/^(/r Ling. 

AS for Ling you may fend it up dry, 
garnifh with ra^ Parfly 5 another way 
isV)]ft'd with ppaclh'd Eggton it;' ano- 
ther Way isfi^da^ter it is b6fl'd, waihing 
It over with the YcJk of an Egg, or with 
%^s^} or you toay cmftke 4 -Ling Paftyi 

I 3 putting 
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putting C^qwih Eggs, and iwl^ BtttMi 
over it. ^ > 



For Cddfifli Frejh, 

"Y^^^'^^f^ crimp fo«|0 «i §\iae$) arf 
."^ t bfpaLfbena, fotp? %*4 in Egp aid 
fty^i isfri^^Xkcs h6i\!d ^^qvidc in Ffinp 
W»t« ap^ ^^lU,; y«>.^n9«^ pi¥ theqaf-.iA j 
when the Watef boil^ '^otkfit wtyt te^ j 
fhe'Taiir]^ Or boiUtj or fhe J^oad^iiA i 

gpodOy^.orShriiDp;Sa\it:es> or m^^ ; 
Patty with good Oy<^{^ di^'dJU>bPser 

and Shrimps. 



/I?/' Herrings />•<?//&. 



Curr^nSk or Ikvoury yritU TlEtysM 
Parily, Pqpper, and StAt, i]x»r trail theA J 
9r boU. theoir widx Pocajt^, j^ ^^'^ 

y«4 MHftjri ViWgWi «nd Bumr^*^' 
,' another 



J 
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c another way with/the Heads bruiied in 
Small (iBeer« Muflacd and Vineear. 



F(fr tf Pike. 



\f O U ttOf rcA&, It wkfa a good Ftfrcit^ 
in the BeUy» with OyfhM, LQm-> Suet^ 
CnHns<^ Bread, Thyme, ParfiyanhEgg% 
Attchwieft fttid a (^allot^ fill the.QpUy^ 
tnd eidber ))^ or «Daft it^ fioice i; wtCh 
Oyfter Saii66.: t*he JFitndi Way is with 
Ciper SaUce $ afti you ttuiy boil it with 
4ndH>vy SatK^, or fry it iQ Slices, ahd 
fetvt wkh plain Butter and fry 'd Parify* ' 



\ 

-' 1 • - >, 






I4 KITCHEN 
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KITCHEN GARDEN, 

• ' . 

Cabbage Forcd whole. 

'\^ OU muft parboil a large- whij^e Cab- 
bage, then take it out .9ik1 CQpl it; 
when it is cold cut out th^ Heart of it as 
big as youri Fift, and fill it up with good 
Force-meat made of Sweetbre^s^ Marrow, 
£ggs, Crums <^i Bread, Pepper^ 3alt and 
Nutmeg, Thyme and Parjly 5^ make it qp 
all together, and force your: Cabbage ; 
ftove iL well iix ^ood Gr^vy onCv-Hour, 
and fend it whole to Table; thicken your 
Sauce and pour all over, and gamifh with 
Slices 01 Ham or Bacon broird. 



— — — .— — , , ... .«. .^ 

Lettuce Forced. 

'P A K E twelve, fet them off, and then 

cool them ; when cold take out the 

ticart pd fill them ful| with Sweetbread 

" * Force- 
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Force-meat ; iet them in your Fan Stalk 
upwards, and ilove Ithem half an Hour $ 
feafbn tBem as Ijiefpi^y and ferye away. 

i 

Cardoones Buttered- 

'J'AKE them and blanch them^ and 
cut out all the Strings, and leave them 
two Liches long; then boil them in Wa-^ 
ter and Salt, an^ a little Bit of Fat or But- 
ter. " and when tender ilrab them off and 
tofi them up in jthick melted Butter^ 
Pepper and Salt. 

Sherdoones Fryd or Butter d. 

YHE Y are a wild Thiftlc that grow 

in every Hedge or Ditch ; you muft 

cut them about ten Inches and firing them, 

tie them up twenqr in a Bundle, and boil 

th^ as A^aragus, or cut them in fmall 

Dice, and boil them as Peas and tofs them 

up with Pepper, Salt^ and melted Butter, 

or fry them, - 

' ' Cardoones 
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Cardoones mith Cbiefi. 



-^ 



CTRING them and cut them an Inch 
long; ftovc them in good Gravy till 
tender ; ipafbn with Pepper and .Salt,, an4 
fqueeze ihone Orange ; dien thicken it wilb 
Butter hrdwn*d with Flower, put it lii yoor 
Difh and cover it all Oyer withr grated 
Par ma fatly or C&^/V^ ' Cheefe, and then 
brown it over with a hot CKeeic-lrbn; fo 
ferve away qufck ana hot. , 



n 



' t ^ 4 . t '. 



*» . l-^» 



Spinach wk/} R^^u 

*' ■ ' ' ." po • • . ' 

15 01 1# your 5piqacl^ wejl ap4:gJ'wy, 
''^ ^nd iquee2se it 4^.and chop jt fine; 
ijhen put in icwe.gQp4 ,G»yy tad meko4 
Butt^, with a little Cream, Pepper; Saic 
and Nutnaeg^ then.pp^ iiKj^gl^.f^ 
lay over your Spinach^ fry ibme S^p^ 
in Butter, and ftipk all round die SM^t < 
fqueeze one Orange, fo ferve it |apt. ^ 
< ^ ^orrel 
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Sorrel «;<Vi6 Eggi, 

VOUR Sorrel muft be qmck boird 
and well ftraincd ,• then poach three 
JS/gp Mt and thr«« bai:d >\ butter your 
ScMTel weU, fry foimfl Sippcta and Uy diree 
poach'd Egg? 'ajvd,tHrep^^|u?l^har^ 
iecwlxt^^and iHck Sippec< aU oiv^er'thft 
Top^ aiKl gartufh with llic'd Onuge tuid 
cud'^i Bacxso or Ham fryU 

1h force Artichokes. 

r 

THE Y muO: firft be boiTd and the Bot- 
toms taken out whole, and thrown 
)»^KM»ld Waltr.; dbeo take thcna out and 
9a& iheifi with the YoUc^ of £ggis> and 
ia^ a^ Pforcing of two Bottoms, boiFd 
¥^k^ t)f Ggg^, F^per> Silt, Nutmeg^ 
; lui^ a Httk Marrow ; beat iJbtfliii a Mor^ 
I f«r yiery &ae; ^ .fill up four Sottoiqa 

' pointed 



I 
/» 
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pointed like a Sugar Loaf ; bake them 
gently and ferve with a Cup of Butter. 



n - 



m r • 



^ ^f"ic^Ify- ^f Artichokes. 



*CCRAPE the BMtoi^ clean, cut them in* 
ko large Dice and b(>lt- them off, not too 
tender •, then ftovetherii^ little inCreami 
leafotfd with Pepper, ^k ahd Nutmegs, 
«nd thicken with theYdlfes of four Eggs 
and melted Butter, 'amf fo ferve %,¥ky 
quick ; garnifh with fbrc'd ones cut into 
^alves^ or fry'd Artichoke^. ^ 

* *' ~ ' i K , ^ ' ' * • 



Peas fpranco^fe. 



7 ▼ f'f * 



iCHELL pour Peas and pafs a^ Qisi^t^ffli 
. of Butter Gold Colour, with a Spoon- 
ful of Flower ; then put in a C^«rt of 
^eas, four Onions cut finiall, and tw6 
good Cabbage or Sitefia Lettuce : -You 
inuO; not cut tt^em fo iinall as Qnion^i 




•> 
I 



< 
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dien put m half a Pmt of Gravy, feaibii'd 
with Pepper, Salt and Cloves: Stove this 
well an Hour very tender ; you may put 
in half a Spoonful of Double-refin'd Su* 
gaf, and fry fome ArtichoJces and lay 
round the Side of the Dj/h, £> ierve away 
with a forc'd Lettuce in the Middle. 

Clary fryd with Eg^s. 

T>ICK, wafli and dry your Clary widi 
a Clo^ ; then beat up the Yolks of 
.fix Eggs with a little Flower and Salt ; 
make the Batter light, and dip in every 
Leaf and fry them fingly, and fend theiA 
up quick and dry« 

\r OU muft fcald your Clary and chop 
it fmall and beat it up with e^ht 
£^s ; ieafbn with a Shallot chop'd, Pep- 
per and Salt ; then fry it off quick as you 
do a Pancake j fquetee over an Orange* 

Ham 



) 
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» ' h 



H^ Amlc^ 






T> O IL a Piece of lean Ham fl^hcj cfe<i^ 
^ it very fmall ; then beat up the * iTbJks 
•and Whites of eight Eggs, and put in i 
Shallot minc'd and Pepper \ mix all weU , 
togethor, and % it ^ ydu do a Pjuncake, 
fi> ferve it quicks 



Egg Amlet the plain Wayi. 

15 EAT up twehe Eggs, mir ^A 
them a little Pepper, Shallot and Far- 
fly 5 put into your Pan a Quartern of But- 
ter and brown it Gold^olour, and then 
put in your Eggs anoTry them quick ; 
turn a Plate upfide down in 2^ Dii|> aod 
iaXbrve it s jjarnifh with ilic'd Orange. 



Oyftcr 



\ 
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Ovftcr Amlet 

* • ■ 

^AKB two Doam and fet them ofi; 
heard them and then beat up eight 
Bggs vwy vpell i iea£m with Pepper^ Sak 
and Nutmeg i cut in twa or diree finali 
3K>ung Onions and firy them ; if you havt 
a fmaU Piece of Ham, put it in, ib iervc 
away hot. 

Sweettread Amlet. ^ 

^ AKB feur &ifeed>c€ada and boil^or 
roift them.en^h ; then cut^iidn 
ia thin Slices; take a Q^stem of ^ofser 
and farown it Gola Colour ; put in your 
0)^eis ; tbftiA in a little Thyme and 
Parfly, with a Shallot and a Palkt boSed^ 
tender and cut fmall> fo fry it quick and 
ferve away hot. * 

Scorccn- 



* 
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Scorccneroes Buttefd. 



yj OU muft fcrape them and boil them 
very tender, and cut them into Pieces 
two Inches long ; then fqueeze in a Le- 
mon ; put in half a Pint of Cream and , 
four Ounces of Butter, with a little Salt 
and Nutmeg ; you may fry them alia 



Alexander Butter d or Fryd. 

T? I R 8 T parboil them and get the Skin 
off ; then boil them in their llengths 
very tender, and make a Batter with Rhe- 
niih Wine, Eggs and. Flower, and tfaes 
dip them in and fauce them with melted 
Butter, Sack and Sugar ;. you may da 
^them favoury. 



Artichoke 
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Artichoke Tye. 

TDt)!!, twdvc Bottoms very tpoderj 
then force lix and lay .at %hfi BottoiQ 
of j(our Cruft ; put in fome Lunips qf 
^aijow and.dic'(i Sweetbreads> and then 
put in half ^ JPint of Cisam j fciafon jyitb 
Nutmeg aad Salt, fo'bake It. 



3e^s BIaftcif% 

f r 

^ dklif miA >boil ^^(AV IBems ifo .^tiut 
the Skin comes ofF.s ithea tfty -loow 
thin Slices of Ham or Bacon, and fome 
Parily to lay round your Beans ; tofs up 
your Beans vidih juekedBuittr, and Co 
fcrvc hot. 



^ ?4^ 
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• 



A Bean Tanfey. 

"DLANCH them and beat them in 4, 

'^ Mortar very fine j feafon them wiik 

Pepper, Salt, Cloves and Mace ; you mj. 

do itiaypury or fwcet ; the favoury Wa^il 

as above: Then put in the Yolks only 

fix Eggs, and a Quartern of Butter j y 

muft Dutter your Pan, and bake" it 

you do a Tanfey, and ftick Slices 

fry'd Bacon a top : The fweet Way i 

with Beans, Bifket, Sugar, Sack and Cream, 

and eight Yolks of Eggs ; fo bake it, and 

ftick on the Top fpme :Orange and U- 

mpQ-peel candy -d. 

t 
* * * ' 

•> . • • • • . 

». • »■ ■_ 

... ^)k€iy with Mr earn, 

•Tr Y E up four Bunches and boil them 

tender j cut th6m three Inches l<»g 

die beft and white Heart of it j then taJa 

half a Pint of Cream and four Yolks of 

- 1 Egg«i 
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Eggs ; feafbn with Salt and put in a 
imall Piece of Butter, and ihake it toge* 
cher thipk, mi :ierye away hot. 



EndiVc Ragpvef. 

TAK IB iix Heads of Endive ahd ue 
them dofe and fet them nrft off; 
f^ien take the white Part and tie it up 
dofe ; thicken fome good Gravy, and 
put in your Endive and ilove it gently 
ind tender ; then iqueeze in a Lemon 
and ferve away hot : You may put it un« 
dec fome Fowls* 



To farce Cucumbers. 

piRST pare them and core out the 
Seed ; then force them with light 
force-meat and ftove them in good Broth 
or Gravy, and when tender cut two in 
Slices, and the <3^er fend whole ; fqueeze 
ia a Lemoua and ferve away hot, 

K 2 7i 
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# . . ^ 




7^ ^ftfv> '^aekkihe^ 



yj O U niuft core them an^ cut them 

into largi feice or round as you 

pleafe, ,and then £17 them brown MWtb ui 

% fcr^ir-«ddfer1VI«tt<Jh afid j'd'J^ 1 

. . ■ • 1 

' * V . - ^ 

a 

^ip A K £ two green Savoys andTet mem 
off 5 then take out the Infide and fill 
the Vacancy with good Fqrce-jmeat ; tic 
the Savoys up, force one, the^ other plain j 
then ftpve them in good Ekoth ind:($Tl% 
feafon with P^peF, SaU ^^ Nuflncgf*? 
in<l %hcn . you hive -ft<jy#d :dipm ^nongH 
Iqhicken dfpmc 'Gra^y ^ ^ ka lictk 



Fry'd 



V - 



V 

! ' ■■■ ' 
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*c 



you muft firft boil it half oioi^h, 
then lee it cool^ and m^ke 9 Batter 
with a little Rhenifh Wine> the Yolks of 
%|t;«ritfa a Itde Howec aad Salt: JX.p 
<|py Head m, and fiji them mth clari« 
^ fiottfr, and &uoe thefi widi mdted 



iTi^RMi^ iUd Qbbgc. 



>/ 



you muft cut your Cabbage very 
^ finaQ and fine^ and ftove it wit^ 
8ft?x and Sau^iges, and a Piece of Ham j 
%fon it with Pepper and Salt j before you 
fejdit away put Ih a Httle Elder Vinegar^ 
*ritnix it well together^ which will turii 
« of a redifli Colour ; fo ferve away hot. 



K 3 PICKLING 
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P I C K L IN G. 

:• . ». J ,.l:K }iV' . I' ^ \< 

: r 7tf:^/f*/p Mufl*fo©ms/ ^ 

\rOU miift lay them ih^Wata^laiid§^ 
- . ^ and rub them .with: ar.Ftaiaikl vcq> 
iSrhiis ; then put on ai 8a«ic^-pan'jvifii|l 
Water and Salt, and when it boils up#<f«f 
in your Muihrooms and boil them two 
Minutes ; then take them out and lay 
them on a Cloth to drain, and madce your 
Pickle thus : To a Gallon of Wine Vine- 
gar take one Qiwrt of Whke- winp,/ iwa 
Rafes x)f Ginger, . two Nutmegs cut in 
Slices, four Blades of Mace, two Spooii- 
fuls of Salt]; boil this up apd |kim it well, 
t^ke it off the Fire, and when cold, put in 
yoiir Muflirooms^ then cover them wiA 
Lcgther or a Bladder- 



?i 
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To fickle Walnuts. 

\r O U muft put them into Pump Wa- 
ter and Salt for nine Days, (hift your 
Water every Day 5 then take them out 
and rub them dry, and make your Pickle 
thus : Take a Gallop of Vinegar and put 
in fix Bay Leaves, half a Pint oF Muftard 
Sced^ ibme S^lt, whole Peppery Ginger, 
Cloves and JVfape; boil it up and ikim it 
wetl^ then put your Walnuts in a deep 
Pot and your Pickle boiling hot to them, 
^nd cov?r tjiem ,c|ofe. 



To pkkle French Beans, 

V* O U muft purge them in Salt and 
Water twenty-four Hours j then take 
them out and dry them with a Cloth, and 
make your Pickle thus : Take two Charts 
^f Wine Vinegar, fomc Jamaica Pepper 

K 4 whole, 
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whole, Ginger, Cloves and Mace» Bay 
Leaves and Salt } then boillt up and fkim 
ir^ and put yoor Bi^ans into yoWr Pickle 
boiling hot, ^ and cover it down clofc ; 
then fet theni before the Fire and let 
therh cool hy dtfgrees *sf ' rftre Fire gois 
out : Do (o thrae times cogcthef evcij; 
6thef tfejr. '' ' 

To make Matigoes. 

'Ip A K E f»it Mangde^ or Cacumi)cr$ 

. and cut ft Hole on the Top, and put j 
oUf the Cof e and Seedfe ; then fill it tip 
t^ith Muftard Seed, Garlick, and Bits of 
Horfe-radiih and Ginger \ Men the Top 
with a fmall Skewer, and fet them up- 
right in a deep Pot, and jnalce your Pic- 
kle thus : To a Gallon of Vinegar put in 
one Handful of Salt, fome Cloves, Mace, 
dnd £bt Rafce of Ginger^ and whole Pq)* 
per \ boil it up, put ib a Bit of EHll, afld 
&en pouf in yo\ir Pickle boiling hot, and 
cover them down cloie; Do this every 
odicc Day three tit&cfc 



] 
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To picid^ Oiuofis; . 



'T HEY muft be of a fmall white S5ze 
and Colour ; then parboil them and 
let them cool ; make your Pickle with 
half Wine, half Vinegar i put in fome 
Mace, Slices of Nutmeg, Salt and a little 
Bit of Ginger ^ boil tins up together, aind 
ikixp k well ; then let it ftand till cold, 
DQt in your Onions, and cover them 
down ; iif they ihould mother, boil them 
over again and fkim them well, and le^ 
them be quite cold before you put in 
your Onions, ajid they will keep all the 
Year. 



To pickle Cabbage^ 



Y O U may do it in Quartsers, 

fliave it in long Slips, and fcald i( 
about four Minutes in Water and Salt } 

then 



1 
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then take it out and cool it % boil up 
fome Vinegar and Salt,, whole Pepper, 
Ginger and' Mace ; when your Pickle is 
boii'd and fkim'd, let it be cold, and then 
put in your-Cabbage j coTcr it prefently, 

:|nd they wiU keep whitp^ 

• * * * 

'. To. p'tckle Sdlery. _ 

■ ■ 

• ' . . . . 

yj OU muft pickle your Selierjr two 
Inches in length, fet them otf,. and 
let thcih cool ; put your Pickle in cc^, 
the fame Pickle will do as for the Cabr 
bagc. 

r .> ' - 

To pickle ArticKokes. y , 

VT" O U muft take out the Chokes whole 
and iifm ; they niuft not be above 
three Parts boii'd, and the fame Pickle 
will ferve as abpve-mcntion'd, only in- 
ftead of Ginger put in Slices of Ni^- 
meg; cover them clofe, and they will 
keep the Year round. 

PASTRY. 
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Almond Pafte. 

YAKE a Pound of Almonds and 
-blanoh ^than Tana iNSsft tthedi ih\ 
MoFtar very fiae i 4)tit £nne Water to 
ihiSn to ic^ theinfrom oilii% v ifasa 
mix r 1^ ijroOT ^Almonds i^th ^cwo P^oofidls 
of^FtDwbr, 'rulftnng it iVell in ^ih «R 
f^tod "df |K>wdbHd Sugar $ ihta ]^ ih 
Inlfli. Poorid of Biiccer and ^ .Yoflcs <tf 
£^ rwiditwb Whitesi:; '/bk ^afte will 

ferve for rich Tarli<<M:ffweetlE^|n^; it 

foonbake* 



i&ir Butt»r Paftcf^r Raifed Pya. 

- a ' €i^it ^^ WaCbr> |V^^h 'Will tftfVt 
^r t&c ^Pounds (^<FioWi»ij 'wMk ttnip 

let it fweaic ^hilf >lb i^dtfr, Mi jrou 'ttt^ 
\ then 
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then ufe it for all Sorts of Raifed Paftc 
of Standing Pyes. 

Plum Pudding. 

f 

'pAKE a Pound of Beef Suet; cut it 
fnkll, . mix it up with a Quart df 
new Milk^ put in forbte Nutmieg; Salt) 
Ginger, and fix Eggs 5 then mix it up 
with Flower thick/ and put in^halfa 
Pound of Currans and half a Pound (£ 
Raifins ; . jfou may either bake it or boil 
it : Another Way is to fcaldyour Milki 
and put in ibme Bread. 



Plain Pudding. 

\7 013 muft fcald your Milk and put 
in as much grated Bread as Suet, 
tpnd put your Milk to it i then. cover it a 
Quarter of an Hour y ieafon it with Nut- 
meg and Ginger, and one Spoonful of 
Sugar : Mix this up well with a litde 

Flower, aad boil it two Hours. 

Marrow 
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Marrow Piidciing. 

f AKE* a Quart of Cream or Milk, 
put in four Ounces of\Bifkct, eight 
Yolks of Eggs, fomc Nutmeg, Salt, and 
the Marrow of two Bones ; fave fom^ 
]%cs to lay about the Top ; fekfon with a 
little Sugar ; put in two Ounces of Cur- 
rans plump ; let it gently oii the Fire j 
then cool it and l^ke it in PM^paftc. 



Carrot Pudding. 

\70U muft grate two Carrots very fine, 
put in a Pint of Cream, eight Eggs, 
fome Sugar, a little Sack, Salt and Nut- 
nieg, and four Ounpes of melted Butter : 
Mix this wen, and cut a little candy'd 
Orange and Lemon-peel and put in, (b 
Isikek or boil it. 



Spinach 
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&\€^ Vt the J^e'wiU40i; mix with 
cCream^ the ¥ol|fi ^ leigbt Oggs, jfeip: 
^uncee of Sifkm, ^»d £cw: -ef ^inekid 
£otEer ^ &^oii ^mxhtSiigar^ (I^utdu9g9ia|l 
JSah ; -then fet it )9n i the Fine, -ftll iSfi 
iiiC but do»not boilits ihen«GQpi4t.4&^{ 
bake it in P|iif:|)aAe^ ^ fboiLit. 



fJ^AKE twelve J^gg$, beat.thea^ up 

well i put Jn two Ounces of ^ugBT, " 
two* Ounces of Bifkdt^oaeQuarLofX^ceap)) 
three -Spocnafuis .of -fine «Elowar^ feaiba 
; with Nutmeg ^nd^alt: 3 mkcit asforPu- 
xakes thin as .Batter. 5 then |put in iome 
Orange-Flower Water, ;or Jlofc-Water, 
and butter your Cloth ; then boil it three 
quarters of an Hour ; fauce it withSacW 
^Bugair^and Butten 

J 
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An Jtfkboke Pje. 

OIL Artichokes very well, take the Bot- 
toms, feafon them with a little Mace, add 
good Quantity of Bu^cr. Make a Layer of it 
in the bottom of the Pye, put in the Artichok^^ 
brewing on a little Salt and Sugar^ aUb fome 
•Pieces of Marraw, wrapped, up in the Yolks of 
fomc Eggs, with a few Goofeberri^ or Grapes. 
,Upon thefc lay fame Dates, fomc Yolks of hard 
<Eggs, Citron, large Mace, &c. then cover thelc 
-with Butter, bake it and pour ihfcalded White- 
' wine, 

; J Battalia Pye. 

TAKE two fmall Chickens, two fquab P^- 
!^ gccms, two fucking Rabbets, cut them ian 
[Picsccs, feafon them with Savoury Spice, and Isiy 
I them in the Pye 5 add two Sweetbreads fliced, 

two Shceps Tongues, a Ihivef ed Pallat, a Pair of 
XamVftones^ ten or fifteen Cock's*combs, with 

L Savoury 
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Savoury Balls and Oyfters. Lay on Butter and 
clofc the Pyc. Put to it a Lear. 

W. if. Savou r y Spi c e i$ Pepper, Sak, Cbroj 
and Niitmeg. 

Another. 
"X^?^ yo|t)g^Chl<*ens,<qiab4^ 

and lay them in the Pye, take Ox Pallats, 
lliCfif), 'blanch' ' theiu and "Cut them in 
Sweetbreads and Lamb-ftones \ cut them 
Halves or Qu»Me^s, CodtVcombs blanched, 
Pint or Quart of Oyfters dredged over wi 
^f«ecl Bread ^nd Marrow j add "Shecps ToBfj ^ 
lulled, tldnc^ed 'and cut in faeces. Beat 
^d'l;; Salt, Clov^es^ Matfciaftd Nnttncg all 
ther. Scafon i«^th thisi LayButteronthc! 
,t5itt' oT the Ej^c, Jind place the rett ta with 
Ydlk? t)f 1i5S Eggs, Knots of Eggs, CoAl 
•;ftWcs^ariaTrtkas,and-Fored-toeatBaIh QffT 
IIP the PyVafid v^hen you fet it into tlreOw 
jilt in five or fix. Spoonfuls of water, antf 
ft comes out '^of the Oven, ^but it^ out asd 
in Gravy. 

A Calf's Head Pye. 

^J^AKfi a Calf's Head, boil it till yoa 
take out ^11 the ^Bones, 'fllce it ' into 
^licps andtay it in the Pye with the iDgtcdi 
^for Savoury Pycs. Spc abovb, 

;■'■ ■ • M 
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JgLjlANS£ and wafli the Head v^, boil it 
^ far three quarters of an Hour, cue ofF the 
lllfifli in Bits, of the bignefs of Wabiuts, blancfi 
the Toogue and flice it : Parboil a (^art of 
rfiers iami beard them s take the ISTolks of ten 
twelve Eggs. Intermix fome thin Slices of 
with the Meat % put an Onion cut final! 
thcBottom of the Pye, feafbning it with Salr, 
^r, Nutixiieg and Mace y lay aUb Butter on 
Bottom, put in your Meat, clofe up the 
and put in a little Watery when it is 
?d take off the Lid. Take off the Fat, and 
It in a Lear of thick Butter, Mutton Gravy, 
Lemon pared and flic'd, with two or three 
toviesdiflbived. Let tbemfirft ftewtogei;^pr 
litde while, cut the Lid in hac^dfome Piecet| 
it round thePye and ferve it (ip« 

jf Cbickm Pye^ 

'AK£ half a Dozen of fmall Chickens, roll 
«p a Piece of Butter in Tweet Spice, and 
apiece into each of them, fes^on them and 
ipot rliem into thePye with the Marrow of a 
^couple of Bones, with Fruit and Preferves, as 
P Lamb Pye, w:itb a CaucUe* 

Jmtber. 

[OIL young Chickens in an equal Quantity 

of Milk and -Watery then flea them, and 

Ton them wiih Sialt, Cloves and Nutmeg. 

h X Put 
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Put PufiP-pafte round and in the Bottom of the 
Diih, lay a Layer of Butter with Artichoke Bot" 
toms. Veal Sweetbreads.andrCocks«comh^. 
over them lay the Chickem, with fonie Bits 
Butter roird up in the SeaFoniTig and {bmcBi 
of ForcM-meat. LayronaLidofPufF-pafte, 
Oven muff not he too. hot. While it is bakk 
make the following Caudle \ .bpil a Blade 
Mace in half a Pint of White-wine or Cy( 
take it ofF the Fire and flip in the Yolks of n 
Eggs well heateh> with a Spoonful o£ Si 
abd a little Bit of Butier roiled up in Fl^ 
Pour in this Caudle when the Pye comes out^ 
the Oven. * 

^ss, Py«s. , 

ID OIL twflJty Eggs hard, take the ¥< 
.*-^ and (hred them with Citron and Lcw( 
peel, feafoQ them with fwec;)t Spice^ and*" 
them with a Quart of Stuff for Cuftards, n 
made, fet it all-over the Fire, let it gather k 
:B9dy I the Pyes being dry'd in the Oven, 
them with this Batter, as you, do Cuftards^ 
when they come out of the Oven, ftick.. 
with flic'd Citron, and Htxtyf them with 6ol( 
cd Bisket. ^ 

'Another Way. ' 

"D O I L twelve Eggs hard, take the Yolks 
, ^ chop themr with twice the Quantity of 
. Suet and thrjce^jPippins pated, cor'd ai^ ili^^ 

. iidd half a Pound of Curranu, wafb'd and di 

aqaartfl 



Appendix. 149 

I garter of a Pbund of Sugar, a little Sak, fome 
Spice finely beatcoy ^ the JUice of half a good 
Lemon, a quarter of a Pia^c pf Canary, candy*d 
piUQge and Citron cue in Pieces, of each &Q 
Oaace and half. Lay Lun^ps of Marrow on.tbo 
Top, if they are to be eaten hot, or elfe omit it. 
The Oven muft not be too hot^ they will be 
*|ftked in three quarters of an Hour. 

A Goofs Pye. 

ON E your Goofe, feafon it with Savoury 
5pice^ and lay it in the Pye with a couple 

Rabbets. 

jtnotber. 

lArboil the Goofe and bone it,^ (eafbn it with 

Salt and Pepper, and put it into a deep 

'Hift, w|th a good Quantity of Butter both 

Icr and over. Let it be well bak*d, fill it up 

the Vent-hole with ,melted Butter. Strvc it 

Pp with Bay Leaves, Muftard and ^ugar. 



A Hare Pye. 

fPUT the Hare in Pieces, feafon it with Sa- 
y^ voury Spice, lay it in the Pye with Balls, 
fcM Lemon and Butter 3 clofe it up and bake it. 

^ Another. 

|RES S a large Hare, mince one Part of it 

fmall with Bacon, Thyme, Savory and 

lagoramj feafon it with Salt, Pepper, Cloves 

Nutmegs.^ Seafon the other Part as you did 

L ? the 



line htiaex i i^ork the iMnte'd Meat ID^H ,0^ 
Yolks t>f Egg^ ttod Uy it abdUt the Hii^, iii^ 
fill iip the Pye ^ith (Vixt Butter j bak^ k^ ^ 
^heh it comes bul of thb Oven^ ^obir in MH 
Piift of ftrtjo^ GftiV^. 

A Hen Pye. 

f^VT the Hen in Pieces^ fttfcm it trftft ft* 
^^ voury Spice, lay ic in the Pye with Balb| 
Yolks of hard Eggs, Sliced of Lemon and Butter^ 
Clbfe the Pye, bake it, and ^hin it cbtrid 
df the Oven, pom in n hcHt tbic^ehed '^'i 
Eggs/ 

jf Lamh Pye. 

nr AKE a Hfhd-Quarttr of Larijb, tat it 
-*- to thin Slices j feafon it with Savoury 9pK 
find lay them into the Pye, alio- lay in an 
Lettuce, Artichokt-Bottoibs, and the Tops 
an hundred of Afpiaragus, lay Butter ovei- 'tb( 
Clofe up the Pye, bake it, and when it coi 
out of the Oven pour in a Lear. 

• 

jtnotber^ 

/^ U T the Lamb in Slices, (edSon with GIoviMj 
^^ Mace, Nutmeg, Salt, Pepper, Arid So^ij 
lay ii in your Coffin, lay on it and between iU 
a few Currants, and Raifins of the Sun ftpnet 
tke Marrow of a couple of B6nc$, a ieW Skir 
fits boiled and blanched, DJites, c^tAfd Lcmj^ 
and dry^d Citron, pi^ferved ^rbeiTrfes, ^^ 
1>rton, large Mace and Butter j dbfc ftj^Btfi 
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It, and when it comes out of the OveOi ms^e 
a Caudle of White-wine, Verjuice and Sugar, 
beaten up with the Yolks of three or four Egg^, 
fet \i on the Fire, keep it ftirring till it begins 
to be thick. Put it io and (hake it together, 
jcrape on Sugar and ferye it up. 

A Lumber Pye. 

VflNCE three Pounds of Fillet of Veal, 
^^ with the fame Quantity of Beef Suer, fea- 
.fco it with fwect Spice, add half a Score Pjp- 
fios, two Handfuls of Spinach, a conple of hard 
tcttuccs. Thy me andParfly, mix it with aTwq- 
|eony white Loaf grated, and the Yolks of four 
or 4x Eggs, Sack and Orange- Flower Water, 
pice Pounds of Currants, and Preferves, as jn 
lie Lamb Pye, and a Caudle. 

I- jlnotber. 

''*T^AKE any cold Meat, except Beef and Porfci 
; and to every Pound of Meat take a pound 
of Suet, mince them fmall, take ufaal S^ee;- 
kerbs, ihred them fmall, add Salt, half an Ounce 
of Cloves and Mace finely beaten, two Nut* 
I ^& gf &ted, and fix Eggs : Mix all well to^gc* 
^cr, and Work them up into Balls as big as 
fuHcis Eggs. Put xhcfe into the Pye, alfo a 
Vound of Raifins itoned^ and as many Curranps : 
^en put in a Pound of Butter and bake it. 
. T^lgc a quarter .of a Pint of Canary, h*lf a 
^^uarier of a Pint of Verjuice, a quarter of a 
.Pouodof Butter and a quarter of a Pound of Su- 

L 4 gar, 
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gar, and the Yolks of tbree Eggs 5 boil thci 

all together with a little Mace, ?ill they are ol 

a tolerable Thicknefs, pour it into the Pye an4^ 

fcrveicup. 

< 

Minc*d Pyes. 

nr A K E a Neat's Tongue, parboil it, fhn 
•*- it, and to a Pound of the Meat allow twi 
Pound of Beef Suet fhred fmall, and five or 
'Pippins, a green Lemon-peel: Seafon this C^ai 
tity with an Ounce of fweet Spice, and any otb 
Quantity proportionably j ladd two Pound 
Currants, and a quarter of a Pound of Citn 
Lemon and Orange-peel, half a Pint of Si 
and a little Orange- Flower Water : Mix tl 
all together and fill your Pyes. According 
the Quantity of your Meat, you muft encn 
or djtainifh the reft of the Ingredients, 

You may, if you. pleafc, add the Juice of 
Lemon, two Spoonfuls of Verjuice, ^ two 
three Pippins hack'd fmall, fome Dates Horn 
and flic'd, and a few Raifins, ftoned and ci 
fmalL 

jf Mutton Pye. 

npAKE a Loin of Mutton, &c, cut it intj 
"^ Steaks, feafon them with Savoury Spio^ 
lay them in the Pye, and lay on fome Butteri 
clofe it, bake it, and when it comes out of tb 
Oven, chop a Handful of Capers, CucumbeM 
and Oyiters, in Gravy, an Anchovy and drawfl 
Butter, and put it in. 
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A Neafs Tongue Pye. . 
"T^AKE a Neat's Tongue, parboil it, blanch 
it and flicc it, fcafon it with Savoury Spice, 
add Balls, lliccd Lemons and Butter % clofc the 
Pyc, bake it, and when it comes out of the 
Oven pour in a Ragoo. 

Another. 

pArboil the Tongue, cut oflF the Root, blanch 
•■• it, mince the Meat with Beef Suet, Marjo- 
ram, Thyme and Parfly j feafon with Pepper, 
\ Cloves and Mace finely beaten : Add the Yolks 
rf twQ Eggs, fomc Sugar and grated Bread, 
make up the Pafte in Form of a Tongue, put 
in the Meat, pour in a Mixture of Verjuice, 
Rofc* Water, Butter and Sugar, and bake it. 

A Turkey Pye. 

T ET the Turkey be botfd, feaTon it with Sa- 
•*^ voury Spice, put it in your Pyc with a cou- 
ple of Capons or wild Ducks cut in Pieces to 
fill up the Corners : Lay on Butter and clofe 
the Pye. When it is bak'd and cold, fill it with 
clarify'd Butter, as mufl: be done to all cold 

Pycs. 

Another. 

Vf AKE a good Pafte, bone your Turkey 
^^ and lard it with pretty large Lardoons of 
Bacon, feafori it with one Ounce of Pepper, two 
Ounces of Salt, and an Ounce of Nutmegs, if 
it be to be eaten cold } but if hot, with half the 

Seafoning 
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Seafoning before mentioned : Lay Butter in thd 
Boctom of tbe Pye, lay -in your Turkey and putj 
in half a Do2en whole Cloves, then lay on the \ 
reft of your Seafoning with good Store of But- 
ter 3 clofe it up and bade it over with Eggs, and 
Wbeo k is bak*d fill it up with ckrify'd Butter. 

A Veal Pye. 

TTAving raifcd an high Pye, cut % Fillet of 
*• •*• Veal into three or four Fillets, (eafon the© 
with Savoury Spice, and a little Sweer*hcrbi, 
and Sage minced % lay Slices of Bacon at the fiot^ 
tool, and betwixt each piece j lay Slices of Bot* 
mr on the Top, clofe up tbe Pye and bake 9. « 

JnUmbkPye. 

^T* AKE theUodbles of a Deer, parboil thcnr, 
-*- clear off all the Fat ftpm them, take fomcf 
thing more than their Weight of Beef Sfuet and 
fttred it together j then add half a pound of Sv 
gar, feafon with Salt, Cloves, Mace and It^vd" 
meg J add half a pint of Qarct, a pint of Ca» 
nary, and two pound of Currants wafli'd and 
picked 5 mix all well together, and bake them 
in PuflF or other Pafte. 

« 

J( Ftmfm Pye. 

'ITT H E iM Y0XX hare raifed a h^h Pye, ftred 

^^ a |>ottnd qX Barf" Suet and lay it in the 

Bottom, cut the Vcmibn in pieces and feitfea it 

ivith Pepfcr and Safk,|ay ^ oq the Suet, layBiw* 
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n on the Vedfoti^ t\clk up the Pye n&d let It 
fend in the Oven finr fix Hours* 

A Fenifon Pafiy. 

T A Y do\^a half a Ptek of Flotlf, |M)t to it 
'^ feftt Potinds of Buttcri bcic eight £gg% 
Ifld teake the Pafte ^ith ^arm Watery bone the 
Vtaifoi], l>reak the Bencs^ feafon tbem with 
talt tad Pdpper, abd betl difedi^ with this fid 
ip tbe P^ftf whfen it comes out of the Oven t 
Take a Pound of Beef Soet^ ^eut it into loo^ 
SHces^ ftvew Pepper and Sah: upon it } lay the 
Veoifon in^ feafoned pretty high With 9ak and 
bhck Pepper bruisM ^ fet Pudding Oiift rauol 
the loiide of the Pafty, and pat in about three 
i qoarters oJF a Plot of Water. Lay on a Layer 
of fincfli Slitter^ and cover it. Wfato it cbtndk 
bat of the Ovm^ poor in the Liquer you hii^e 
ande of the Bona boiled, and Ihafae all wdl voi 
gethcn 

A Feul Pafij. 

^AK£ a qoirrer of a Peek of fine Flc^iif', 
"^ add a Pound of Butter, break the Better 
toto Bit^ put in Sak and half an figg, abd as 
ffiuch cold Cream or Milk as will toiake k into 
ft Pifte : Make your Sheet of Paftei boM it 
Brcaft of Veal, feafoh it wkh Salt a«d Ptp^n 
Lay Butter in the Bottom of your Pafte, lay in 
your VeaL Put in whole Mace, and a Lemon 
^ic'd thin, Rind and all } cover it with Butter, 
clofe it up and bake it } when it comes out of 
I the 



the OvjBo jCiit it up, he^ Jfome whitfc-winc, 
Butter, the Yolks of Eggs, and Sugar, . Pour 
this into the Pafty and ferve it up. 

A Flore ndine of a Kidney of V^ah 

T ET the Kidney, Fat wd all be flircd wi* 
^ a little Spinach, Patfly^ and Lettuce, thtcq^ 
Pippins and fome Qrange-peel. . Seafbn it widf 
fweet Spice and Sugar, and a^ood Handful ol 
Currants, two or three gmated Biskets, Canary oe 
Orange-flower Water, and two or three Egg% 
mix them well together, put them into a Diib 
cohered with Puff-pafte, lay on the Lid and 
garniih. the^Brim. 

. • 
Ji FloreniiHe of Oranges or Jtpples. 

/^UT. half a Dozen oLSevil Oranges io 
^-^ two, &ye the Juice, take out the Pulp and 
li^ir .them in Water for twenty-four HoiiS) 
ihift them three or four times } then boil thcD 
in three or four Waters, in the fourth put to 
them a pound of fine Sugar and their Juice. 
Boil then! to a Syrup^ and let them ftand ih thft 
Syrup in an earthen Pot. When you ufe them 
:cut them in thin Slices. To teh Pippins pftred} 
quartered and boiled up in Water and Sugary 
put two of thefc Oranges, ?ay theai on your 
^PuflF-pafte in a Difli as before. 
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jt Rice FUrendine. 



BOIL half a fiound of Rice in fair Water 
till it is very tender, then purto it a Quart 
of Milk' or Cream $ boil it till ic is chick, and 
feaibn ic with fweet Spice and Sugar, beat eighc 
E^s very well. and mix with it. Add.toithalf 
a pound of Currant^ half a pound of ^Butter and 
the MaiTow of two Bones, three grated Biskets^ 
; Saqk and Orange-flower Water > ' having covered 
your Difl}[ with PofBpafte, put in your Mixture 

andbak^ it. 

i • .^ 

A Florendine. 

TAKE two pound of Cheeie-Curds, a pound 
of biancb'd Almonds finely pounded, half 
. a pound of Cuirants, a little Rofe- water, and Su« 
gar to your Palate^^ mingle thefe well together 
with fome Spinach fte w'd and cut fmall. Lay 
Pufi^.pafte on the Top and Bottom of the Difl^ 
and bake ic in an Oven moderately heatpd. 

A Florendine Magifirah 

CMJT thin Slices of a Leg of Veal like Scotch 
^ CoUops, beat them with a Knife on both 
Sides I feaibn them with Salt, Pepper, Cloves 
and Mace. Cut as many^ thin Slices of fat Ba- 
con, roll them up< and put them into your Pye* 
Di(h. Add two or three Shallots and two or 
three Anchovies, fome Oyfters, and forty or fifty 
. Foi(f d^Qieat Balls, and Lemon paf d and flic'd ; 
put in a quarter of a pint of Gravy, half a pine 
z of 



of ftrong Broth, and half a pint of White*wiflei 
cover it with Puff-pafte and bake ic. 

TAKE half a pound of Jocdan Almotu 
blanch djrai and pound them in a 
Vitfi f<mr grated Biskets and diree qtuururi (jj^i 
^oiind /oC.Biiccer, fijurfc and Oiange^flower Wi 
\m ibeo miaf. k with a Quart of Cream, 
bojlod aipd flaiK'4 with eig^t £gg(, fyftu 
•od Sugar % eov:cr <|i9 Dii^mthPuff-paftc,! 
it in and gamiih it. 

A Caips Font Pudding. 

CHR£^ Calf's Feet vriy fine, mix the 
"^ wifih a pcn^y wiike Loaf grated and (cald 
ID a pky: jof Cream $ add to it half a poiidl 
JSecf iSaet ihred, and ci^ Eggs,anda 
ff ()lumpt Cncrana : Seafpn it wi^h fweet 8p 
;uki Sugar, a little Canary 4md Ocange-tfio' 
Water, and ^e Macrow of two Bones y thtt^ 
put it up in a Veal Caul, being waih*d overwith| 
the Batter of Eggs $ and having wetted a Ciothyi 
tpm St in, tie it clo(e up, and put it in wbencte 
£ot boils I let itiboil for two Hours, theotoni 
it in a Diib* Stick ilic'd Aknonds ^d Citroa 
on it. Let your (Sauce be Canary and 0^ulg^ 
4pwer Water, with Lemon Juice, Sugar ani 
idrawn Butter, 



^OIL % Qaart of Cream or MSk with aSckk 
1^ of Cintiamon and a Nutmeg quartered) and 
toeJarge Mace, and let it ftand cBl it is half 
cok||dioti miic with it the Yolks oftwency Eggy, 
ttd die Whites of ten 3 Arain it, and to it add 
fiur gratod Biskets and half a pound of Bottor, 
aadapiiit ofcbe Juioex>f Spinach and a little Ta»- 
%, Canary and Oraoge^ower Water, Si^ar and 
a little Salt. Set it over the Fire to gather into^ 
Body, butter a Difh well, and pour it in \ bake it^ 
then turn it on a Pye-plate. Squeeze an Orange 
QBit, grate fottie Sogar OY^r it, gamiSi it with 
Ibd Orange ^nd a IfctlcTaofigrmadean a Plate. 

» 
AUT irefh Butter tiitoaf?ying«patt,an(} wbm 

it is molted, piit in a Quart of Goofeberties, 
and fry them till they are tender^ mafti icbera tx> 
pieces, beat eight Yolks and four Whitea of 
£ggS) add a pound of Sugar and three Spoon* 
^ of Canaty, tfara Spoonfuls of Cseam, a 
pCQoy iwfaite Loaf grated, ami three Spoonfuls 
*<^l^ur : Mix all tfaefe together, put lifa&Qoofe- 
^ries >ouc of the Pan to them, ftir them dll 
Well together, then ^ut them into a Saocoipany 
^ tfaicteis dien^put ^Butter into a lEryit^pan* 
&y them brown, turn it out upon a Pyc-plate, 
aad ftrew Sugar. 

ji Cuflard. 
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4 cafiard. 

"D O I L a Quart of Cream, with % Stick (g 

^ Cinnamon, a Nutn)^g quartered, and fomc 

large Mace ^ let it (land till it is half cold, bett 

eight Yolks a|id four Whites of £ggs well,fflix 

them with Sugar, Caoary and Orange-fiowisr 

Water. Set it on the Fire^ keep it ftirring,tH 

a white Froth arifes,and fcum it ofFj thenyooi 

Coffins having been firft dry'd in the Oveo, fil 

them. • 

. . ■ .\ 

. . F&rc'd Meat Balls Sweet. , 

nr AKE part bf a Leg of Veal or Lamb, ferq 
-*• it fine, flired as much Beef Suet veryfi 
(eafbn it with fweet Spice % add Currants accoi 
ing to Difcretion, and the Yolks of three or foi 
Eggs, and a little Lemon-peel, and fome Swed* 
herbs flired fine : Mix all thefe well togcchff, 
an^ make it up into little Balls. 

Saviury Balls. 

CCRAPE part ofaLegof Veal or Lamb very 
^ fine, mince as much Beef Suet very foialt 
with a little lean Bacon, Sweet- herbs, a Sbal* 
lot or two and an Anchovy. Beat thcfe ia ^ 
Mortar till they are a fine Pafte, feafbn it ^^ 
Savoury Spice, and make it up into little Balis. 
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Balls far Fijb. 

VfiX together Carp and Eels minc'd vciy 
^^^ fine, with as much Beef Suet (bred fmall, 
6wcct-hcrbs and Savory flired fmall. Savoury 
Spice, grated Bread and Eggs. Beat all in a 
Mortar and make it into Qalls. 

Jl Caudle fw fweet Pyes. 

•J^AKE of Canary and white Wine equal 
Quantities, a little Verjuice and Sugar* 
boil them together, then brew them with two 
or three Eggs like butterM Ale. When your 
jPjrcs are baked, pour it in at the Funnel, and 
'ihake it together. 

t E A R a 

* 

4 Lfiar for PaftseSf 

]f AK E the Bones of the Meat of which tho 
Pafty is to be made, cover them* with Wa* 
ttr, and bake them with the Pafty, and when 
k comes out, ftrain the Liquor, and put it into 
the Pafty, 

ji Lear fir favour y Pyeji, 

TN:a proper quantity of Claret, Gravy and 
■*' Oyfter Liquor, boil a faggot of fwect Herbs, 
two or three Anchovies gnd an Onion % thicken 
it with browned Butter, and pour it into your 
fwoury Py^, vrhen it is wanted. 

M . 4Lf^r 



A Iaot for Fifi Pyes. 

fpAKE Claret, White- wine Vinegar^ Ani:hc^ 
vies and Oyftcr Liquor, put to thevi kmt 
drawn Butter, and when tl»? Pyes are bajmod^ 
pour it in with a Funoel. . 

A Ragoo for made Dijhes. 

'pAKE Cockspcombs boii'd^ bknchM aal 
] fliced, S weef^brcads diced and iiansb Vftoflpi 
fo($ them up in Claret a.nd Gravyi, vich fwAC 
^efbs, favoury Spice, Mu^rooms, Trii^Qlt 
Murrels and Oyflens, thickea wich bfown BiHt 
' ter ; ufc it when call'd for* 

% 

Scotch Collops. 

'J' AKE the. Skin ofF from a Fillet of Vca 
and cut it into thin Collops, ^nd fcotcl 
them with the back of a Knife, lard half o| 
them with. Bacon, knd fry ttiein with a littk 
brown Battery then talce them out aind ff^ 
chJsminco mother toffing p&n^ then Tec tir^ pan 
riicy were firy'd in over the Rre ^in, mft* 
otrt with a Mttle ftrong Bf dtlh, rubbing ft'OiA 
the Ladle, then pour it to the CoUpps. ®i 
this to every pan-full 'till all are fry'd, thenftc^ 
or tofs them up with a pint oi t)yfters, a coa- 
lite of iKver'd Pallats, C6ek^c(2«nbs, taJfiltt- 
jAsfOCs and Sweet-breads bkhohed tod ^iced,'i 
/ coople of Anchovies, ftvowry fialls^ OhftWJ, 
u faggot of fweet Herbs, atkl thicken k #iA 
brown Butter, and gkmifti it witfi Ared 0**%*- 

Fric^Jll 
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.npAKE a double Tripe, cut fomc of the 

^ fat part in flicesi and dip them in Eggs or 

f Batter, and fry them to lay round your pUhj 

9Qd the other part cur, foo^e in long flips, and 

fomt in dice, and toft them up with ^int, O- 

pioo, chopt Parfley, melted Butter, Yolks of 

|gg% and a little Vinegary fcajCbn with Picpper 

fpd Salt, fo fcrve away. Another ly^y. Yoii 

^ay brojil fome, and fomc you may boyl with 

IM, Onion and Rofemary, and fend it up in thp 

liquor in which it is boyVd* 

I 

I CoW'bed frfd. 

1^7. OV muft fplit it and flour it^ and fry it 
brown and crifp on both fides j then (ry 
km Onions and lay all over them, anrf fauce 
With Butter and Muftard : Another way is, 
-boflc^ with Butter and Vinegar : Another, cold 
'?i4 chopt Patfley, Pepper, Salt and Vinegar : 
Another way is > cut in pieces and fricafly*d, or 
.V^i* Butter Aod Parfley. 

Another IVay, 

yOU muft chop it fmall after boiPdj piit fn 
as much Suet as Neat's Foot; then put 
JO half a pound of Currants, fome Nutmeg, 
S«gar, and fix Egg$, two N^plcs-biftets, half 
^ pint of Cpcatn^ and a little Orange- flower 
J^a^cr^ then fhcet a Difli with PufF-pafte^ and 
W it with your Ingredients, and fo bake it 
|Wlyj flicking at top flit Citron. 

M X Sheep's 
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Sbeefi^rdttersftew'd. 

npHEY muft be well boyl'd, then fplit 
-^ them, and i;akc the Hiiir out betwixt them 5 
then ftovc them in fbme pale Broth and Juice of 
Lemon, fome chopt Parfley and thick Butter j 
. whenyoii diHi them, cut Tome Sippets and diced 
Lemony you may make a Trotter-pyc favoury 
or fweet, with Currants, or marinate thcnii 
that is, make a Batter with Rbenijb Wine and 
Flour, and two Yolks of Eggs, and dip then 
in arid fry thcai: Another way 5 fricafly thcttj 
or eat them cold with Vinegar. 

An Almond Pudding. 

'TpA'KE as many Almonds as will fervc for 
^ your Difh, blanch them, add the Yolks of 
four or five Egg§, Rofe- water. Nutmeg, Qovt^ 
Mace, a little Sugar, a little Salt and Marrof) 
and bake it in an Oven no hotter than for Bilkct- i 
bread 5 when it is half baked, take the white of | 
an Egg, Rofe- water and fine Sugar well bcatco 
together, lay it over the Pudding with a Fea- 
ther, then fet it into the Oven again, ftick it 
over with Almonds and fervc it up. Youm^y 
put PufF-pafte in the bottom of the Difh. 
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An Almond Pudding boiVd. 

EAT a couple of Eggs, ftrain them intot 
quart of Cream, grate in a penny white 
Loaf with a Nutmeg, half a pound of Almonds 

blanched and beaten fine, and half a dozen fpoon- 

lull 
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fiib of Flour, mix all tbefe vj^ together and 
fwceten them with fine Sugar. Flour your Bag 
or Qotb, put in your Pudding, put it into the 
Po^ when it boils s when it if boil'd enough, 
p(mr on it Butter melted with a little Rofe* 
water. Stick it with blanch'd Almonds, and 
fenrc it up. 

jt baked Bread Pudding. 

pUT a two penny Loaf into thin Slices, hoA 
^ two Quarts of Milk or Cream, break your 
Bread in it very fine, put in half a fcore Eggs,* 
a Nutmeg or two grated, half a pound of Su- 
I gar, a pound of Butter, ftir it well together | 
I batter a Diih, and bake it an Hour. 

Jn Almmd Pudding. . 

"DLANCH and pound half a pound of Jor- 
^ ian Almonds with four grated Bi{kcts and 
three quarters of a pound of Butter, Sack and 
Orange- flower Water, then mix it with a (^uart 
of Cream boil'd and mix'd with eight Eggs, 
Iweet Spice and Sugar, cover the Diih with: 
Puff-pafte, pour in the Butter, and bake it. 

A hoiTd Bread Pudding. 

TAKE a Quart 9f Cream, boil it with Salt, 
Sugar, Nutmeg, Cinnamon, Cloves and 
Mace> when it has boiPd, flice in the Crafts of 
two Trench Rolls, and fet it by till it is cold \ 
then drain off all the Cream that the Bread has 
ix)t foak'd up, and rub the Bread through a 

M 3 Colander, 
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Colander^ put ib the Yolks o£ fix and Whiiw 
of four Egg% then ftir ic weli C(^eth^r, btiner 
yoiir Di(h and put it iii^ cje a Cioih ovei: {c % 
boll ir, and ferve it up with di^wn Butter. 

A Lemon budding. 

T^ AKE a Couple of clear Lemons, grtte dff 
the outfide Rind, alfo grate a Couple of 
Naples Bifkcts, and mix them with your grated 
Fed, and ^dd to it the Yolks of twelve and 
Whites of fiit Eggs well beateu, three quarters 
of ^ pound of Sujgar, and thrde quattibrs of k 
pouhd of Butter, and half a pint of thick Cream. 
i^ay a iheet of Pafte at the bottom of the TXHtk^ : 
put in the Batter, (et it into tJie Oven idaifle- i 
diately, having firft fifted a little refined Sugar 
over it. Let it ftand an HoUr. 

An Orange Pudding. 

ORATE off the Rind of a Couple of Se- 
viUe Oranges, as far as they are yelloil^ 
then pot the Oranges in Water^ and let thert 
bbfl ^till they arc tender: Shift the Water three 

or forfr times to take away the bitternefs. When 
they are tender, cut them open to take away the 

Seeds and Strings, and beat the other part in a . 

Mortar with half a pound of Sugar 'till it comei 

to a Pafte, then put in the Yolks. of fix Eggs, 

jEtnd three xx four Spoonfuls of thick Creamy aAd 

^alf a Naples Bifket grated ^ mik thefe together^ 

put in a pound of frefh Butter melted, flir ic 

well in. Lay a iheet of PufF-pafte at the betf 

. - torn 



Appendix: 1 67 

torn and on the fides of the Diih. Garniih it. 
Set it in the Oven for about three quarters of 
an Hoar. 
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An Oat-meaJ Pudding. 

H R E D 3 quarters of a pound of Beef Suet 
very fine, put it into 3 pints of thick Cream, 
it having firft boiPd, add a pound of But- 
Cer, a grated Nutmeg, a little Salt, and half a 
pound of Sugar, and then thicken all with a 
pint of fine Oatmeal. Stir it well together. 
Put it into a Pan. Let it ftand 'till it is almoft 
C0U5 and then put. in the Yolks of fix Eggs^ 
nix all well together j lay a flicct of Puff-paftc 
in the Difii, ftick Lumps of Marrow in it. Let 
it ftand in the Oven two Hours. 

Jlmther. 

T[^AKE a pint of whole Oatmeal, bruifc it, 
pQt it into a quart of Cream, with a Blade 
or two of Mace 5 boil them together 'till the 
Oatmeal has foak'd up all the Cream, let it 
itukl 'till it is cold, and beat the Yolks of 
^S^t Eggs, and the Whites of four, with five 
or fix Spoonfuls of Rofe-water 5 put thefe intb 
the boil'd Cream and Oatme^^ then put in 
powder'd Sugar, Salt, Nutmeg and Cinnamon^ 
then melt a good quantity of Butter ; put in 
^e good Marrow or Beef Suet minced, and 
grated Bread ; mix thefe all well together, butter 
the Di&, put it in and bake it. 

M 4 A Rice 
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A Rice Pudding. 

m 

^AKE half a pound of clean picked Ricca 
Boil it in Water, and afterwards in Milk, 
'till it is as chick as a hafty Pudding ^ fet it by 
'till it is cold, then put in the Yolks of fix ancf 
the Whites of four Eggs, well beaten, a pound 
of Marrow or Butter, a pound of Currants i 
add to thefe half a pint of Creatn, two or three 
ipoonfuls of Canary and a little Ro(e-water : , 
Add Salt, Cinnamon, Nutmeg, Cloves and 
Mace, and two Ounces of candied Citron and 
Lemon- peel. Cover it with PufF-pafte, an^^ 
bake it. 

« 

jf Millet Pudding. ' 

^T^ A K E fix ounces of Millet-feed, put to it 
•*• three pints of new Milk, a quarter of i 
jpoutid of Sugar, or rather more, a little Sal^ 
and near half a pound of Butter, except yoa 
have Marrow or Suet, though Butter is better 
than Suet. If you have a mind to make it of 
the Cuftard kind, you may put in fix or eight 
JBggs, well beaten, with a litde Milk to mif 
and ftrain them with., 

J Rice White Pot. 

Id OIL a pound of Rice in two quarts of 
*^ Milk, 'till it is tcSnder and thick, then^ beat 
it well in a Mortar with a quarter of a pound 
of blanched Almonds, then boil two quarts of 
Cream with Crumb of white Bread and Blades 

4 of 
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of Mace, mix all together with the Yolks of 
eight Eggs, fome Rofe- water, and fweeten it 
with Sugar to your Palate i cut fome candied 
Qnmge and Citron Peels thin and lay it in when 
it 15 in the Oven. Let not the Oven be too hor^ 
for if it be it will foon fpoil. 

^0 make Blood Puddings. 

HTAKE a Quart of Oatmeal, boil it in a 
^ quart of Milk, and let it ftand 'till the 
4)ext Morning to fwell % (hred a pound and half 
tS Beef Suet, feafon it with Salt, Pepper and 
,t little Thyme, Parfley and Penny-royal, of each 
i handful, (hred very (mall, mix thefe with the 
Milk and Oatmeal, and three pints of the Blood 
of a Hog, or that of a Sheep may /erve 5 when 
diefe are all well mix'd together, having either 
Hog*s Guts, or Ox's Guts ready, well dean'd^ 
and the infides turned out, then make a fmall 
Fusael that will hold a quarter of a Pint, with 
a Tail about five Inches long, of a fize that wiU 
eafily go into the Gut. Cut the Guts a Yard 
loog, and fill them with the Ingredients, typ 
tbem a Span long, and tye the two Ends of that 
Span together % then tye in the^ middle of the 
Span, and fo you will have two Puddings ia 
each Piece 5 fill them not too full, but let them 
be lank ^ then boil them for a Quarter of an 
Hour, take them out and lay them in a Colan- 
der to cool. They will keep for fome time. 



dnotbet 
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JmibtrWay. * 

^T^ A K E the Bbod of an Ox while it is wai 
-^ pot fome Salt to it, and then ftniio i 
tod when it -is thorough cold put in Groats 
Oatmeal, well pick^'d, and let it ftand to foi 
all Night } the next Morning feafpn with Fc 
per, Qoves, Mace, Nutmeg and Fennel-fe 
add to them Rofemary, Savory, Thyme 
Penny- royal, and alfo fome new Milk orCn 
beat four or five Eggs very well, and put it 
the ^lood With Beef Soet (hred, bat not v( 
fmalL Mix all thefe well together, fill the 
being prepared as above direfted, and boiltl 
for ufe. 

Ihgs Pudiiwgs. 

BOIL the Umbles of an Hog very t< 

take fome of the Lights, with the He 
and aU the Flefh about them ; when you 
taken out the Sinews, mince the reft very im 
alfo the Liver, add to thefe a pint of Creafli)! 
quarter of a pint of Canary, the Yolks of ft 
or five Eggs, Salt, grated Nutmeg, Cloi 
Mace and Cinnamon finely beaten, fome Sci{ 
a pretty Quantity of Hog's Fat, a little Re 
water, and a few Carraway-feeds $ rdl it up ^ 
Hour or two before you put it into your Goes) 
rinfe them in Kofe-^ water and fill them as <fi- 
refted* 
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To make fPlnte tr Marrow Puddings. 

I^AKE two pounds of Marrow or Beef Saet^ 
Ared it very fmall ^ take a pound and half 
bf AJmotxls, blanch them and beat them very: 
mi\ vich Rofe^watcr ^ grate a pound of Breac^ 
ttda pound and a quarter of fine Sugar, a little 
ftdc^ one Ounce of Mace^ Nutmeg and Cinnt- 
■ott) twelve Yolks of Eggs, four Wbkes, « 
^tof Canary, a pint and half of thick Cteaoi, 
Ro(e or Orange-flower Watery botl the 
, and tyc a little Saffron in a Rag, and 
it in the Cream to colour it. Fir ft beat the 
very well, then ftir in the Ahnonds, then 
Spice, and Sale, and Suet 3 afcerwardi 
all the Ingredients well together, fill the 
cs BO more than about half fulJ, put fome 
s of Citron in the Guts as you iitl them. Tye 
tbetnup, and let them boil a quarter of an Houn 

Another with Currantu 

^AKE a pound and half of grated Bread to 
two pounds of .Beef Suet, ihred it fine, add 
ipoand of Currants, Cloves, Cinnamon and 
Mace, of each a quarter of an Ounce, beaten 
£ne} add a little Salt, three quarters of a pound 
rf Sugar, half a pine of Sack, a pint of Cream, 
* little ^Lofe- water, half a fcore Eggs well bea- 
^.% but half of die Whites. Mix all thefe 
^dl together $ fill the Guts not more than half 
f^\ boil them a little, pricking them as they 
i^il to keep i^em frojn breaking. Take them 
•ft lay them to dry. To 
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fi make Plum Pottage. 

^T^AKE a Leg of Beef, boil it to Rag$, 
-■• that the Liquor when .cold will be % /cU 
ftrain it while boc^ let it (land while it is coi 
take o(F the fat very clean, then fet it over 
Fire again, and to every QsiUon of Broth 
half a pound of Railins of the Sun, and a poi 
of Currants, clean pick'd and wa(h^d $ alfo 
two pound of Prunes, and when they are plus 
take out the faireft, and put in whole, the 
mainder t)ulp thro' a Colander^ wafli the Sti 
and Skins clean with fome Broth } add the c 
of a penny white Loaf grated to each Gallon 
your Broth, and the Quantity of half a Nuti 
to a Gallon, the weight pf a Nutmeg of Cb 
and Mace, and the weight of all the Spices 
Cinnamon, grate and beat the Spice fine % puf 
for each Gallon half a pint of Sack and hiif 
pint of Clarec \ add Salt and Sug^r to your 
late^ when the Fruit is plump it is enough: ]i 
before it is taken off the Fire (queczc in i 
Juice of a Lemon to each Gallon^ and put in t 
Peel or two. I 

fo make Saufages. 

pROVIDE Sheep^s Guts, cleanfc them wcHjl 
^ take good Pork, either Leg or Loin, break 
the Bones fmall, and boil them in juft aslmo^^'' 
Water as will cover them, keep it^well fcutntt'^ 
and fcafon the Liquor with Salt, Pepper, wb* 
Mace, Shalot and Onion} when they havcboW 
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jdll all the Goodods h out of them, then drain the 
pquor and fet it by to cool 5 mince the Meat very 
jball, feafon it with Salt, Pepper, Cloves and Mace^ 
^baten, iKted a little Spinach to malce it look 

reo, and a handful of Sage and Savory j add 
thefe the Yolks of fotne ^ggs, and moiften 
^ Meat, Herbs and all, pretty well with the 
liquor of the boil'd Bones > then roll up fome 
tf your minced Meat and fry it, to try if it be 
~ your liking, and if it be, fill the Guts with 
c Meat. If you defign them for prefent (pend* 
9 you may mince a few Oyften with your 
teat. 

Awsthtr ff^ay. 

A K E the beft and tendcrcft Piece of Hogs 
Fleih, both fat and lean an equal Quanti- 

_ and you may mix Veal with it if you pleafe^ 
[chop thefe well together with a little Shalot^ 
rfcafonwith Salt, Pepper, and all Sorts of Spices 
andfavoury Herbs, and a han4ful of grated Bread ^ 
"fill the Guts with thefe Ingredients; prick them 

often to let out the Wind, and to make them 
,fill the better 5 when they are filPd fmooth them 

with your Hand, and tye them in Lengths. If 

you broil them, let it be on a Gridiron over a 

flack Fire, 

You may make Saufages of Veal after the 
fame manner, taking the Flefli of a Fillet of 
Veal inftead of Pork, and as much Fat of Hogs 
Flcfli as Fillet of Veal. 
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f(f make Saufages vritbout Skins. \ 

T^AKE a Leg of cither Pork or Vc^l, b 
out all the Sinews and Skias, an4 alfp the F^ 
and CO every Pound of lean Meat put two Pqui 
of Beef Suet» pick'd from the Skio : 'l^ c] 
Meat and Suet be fhred (evcrally, and very 
ihred a handful of green Sage^ mis aU m\\ 
gether, and feafon with Salt, Pepper, andgtit 
Nutmeg. Put this Mi:^ure intp an E#rtl 
Pan, prels it downhard^ keep it clofe cQVcr'dj 
it will keep good a Fortnight. When they 
ufed let them be roird up in as much Egg 
will make them rpU fqiooch % but ufe no Fl( 
Make them of a Finger's length, and a^ tbii 
as two. Fry them in clarify'd Suet j Jkt the 
quor be boHing hot before you jput the^ i( 
keep them rolling' about the Pan, while 
arc Frying. 

^$ fait Hdm^ Tongues^ &c. 

• 

•T^A K E three or four Gallons of Watta; p( 

to it four pound of Bay-falt, four pounds 

White-fair, a pound of Petre-falt, a quarter ol 

a pound of Salt-petrc, and two Ounces of Pfi^- 

nella-falt, and a pound of brown Sugar, boil k\ 

for a quarter of an Hour, fcum it well $ wAcft] 

it is cold feparate it from the bottom., put it inW^ 

the Vcflel you would do the Hams in, put iaj 

the Ham J let it lie in this Pickle for a Monti | 

or five Weeks. But Tongues need to lie bat aj 

JFi)rtnight. A Clod of DuUb Beef may lie «i 

long 



Jotg %& a Ham. Collar'd Beef bat eight or 

ten Days. 

i Dry them in a Stove, or with Wood in a 

Chiffloey. 

PICKLES. 

To Pickle Jfptaragm. 

TAKE the largcft you can get, cut ofF the 
^Ute at the Ends, and fcrape them lightly 
b die Head, *till their green Colour appears 
lay lively \ wipe them with a Linen- cloth, and 
them even in a broad Gaily -pot. Strew over 
m a little Salt and two Pennyworth of Qovcs 
Mact. Then pour to them as much Whitc- 
e Vinegar as will cover them, and let them 
for nine Days. After that pour out the Li* 
or, boil it in a Brafs-Ikeller, fo large that this 
fparagus may be dipt into it and ftow'd down, 
kt them ftand a little, fet them on the Fire 'till 
they are green \ but take care not to boil them 
^^1 they are foft. Put them in order into a 
Ily-pot, lay them down dofe, and keep them 
r ufe. 

To Pickle Barberries. 

^ A KE Barberries, jpick out the word to make 
the Pickle look red j put in both White 
tadBay-falt, 'till the Pickle is ftrong enough to 
bear an Egg 5 boil it for half an Hour, and 
firain it into the earthen Veflcl you intend to 
keep them in > and when the Liquor is cold, 
" Z put 
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put in the Barberries, adding as much Whit6 
wine Vinegar as you fhall think conveoieot, vA 
Jhalf a poudd of brown Sugar. Tyc them dowi 
clofc with Leather and keep them for ofe. 

to pickle Beet-roots and Turnips. 

13 O I L the Beet-roots, fcf ^, in Water and Sail; 
•*-' a Pint of Vinegar, a little. Cochineal, aoi 
when they are half boil'd, put in the Tumi[K 
leaving been firft pared, and when they are boi 
take them ofF the Fire, and keep them io t1 
Pickle. 

To pickle BroonS'buds. 

T^ AK E the Buds before they grow yellow 
the top, make a Brine for' them of Vine] 
and Salt, fhaking then) together while tbe 
'is melted^ then put in the Budss Air them 
a Day, 'till they fuck in the Pickle, aqc] 
them clofe covered. 

To pickle red Cabbage. 

^ A K E a clofe leaved red Cabbage, cut itu 
Quarters, and when the Liquor boils, | 
in the Cabbage, and let it have ten or a doze 
Waulms J then make a Pickle of Whitc-^ 
Vinegar and Claret. You may alfo put to 
Beet-root, boil them firft, and Turnips hi 
boird } they arc very proper for garniihing Dif 
PIT a Sailed. 
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\ To fkkk Elder-huds. 

boiL Water and Salt together, put in the 
^ Buds and let them boil a whiles but not till 
ky are tender, then (train them, and fet them 
CO cool. In the mean time boil White^wine 
megar with two Blades of Mace, and a little 
[hole Pepper, t^ut the J^uds into the Pickle 
let them itand nine Days, then fcald them in 
rafs Kettle fix (everal times, till they are as 
en as Grafs s but take Care that they do not 
w foft. Then put the^ into Pots, and tye 
em down with Leather. 

7i pickle CoUy-ftowers. 

AKE the clofeftand whiteftCoUy-flowerg 

you can get, cut them a Finger's Length 

the Stalk, boil thefefor a while in a Qoth, 

rith an equal Quantity dT Milk and Water, but 

;y muft, by no means, be made tender. Then 

:e them out carefully, and fet them by to cool. 

)il a Quantity of White-wine Vinegar, with 

)Tes, Mace and a Nutmeg cut into Quarterst 

a little whole white Pepper \ fet the Liquor 

ky to cool, then flip in the Colly-flowers, and 

three Days they may be ferved up at Tabic; 

To pUkk IPwrJlain. 

AKE Purflain, Stalks and all^ boil them in 
fair Water, and lay them to dry upon a 
Unca Cloth* When they arc thorough dry, 
r N put 
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put them into Gally-pots and cover them wit 
White- wine Vinegar in Wbich Salt has be( 
diflbived. 

. STd pickU Samj^lri. 

'yAKfi, Sartphire that is green, andha^afi 
^ ftnert, gathfered in the Month of Afoy, pi 
it well, and lay it to foak in Water and Salt fori 
two Day^ 3 afterwards put it into ah iMlAj 
iPot, and pour to it as much White-wine Vil 
g^r as Will coVef it^ pat it into a SauCe-pan, 
It over a gentle Fife, cover it dofe, and let 
iftand till it is green and cril^, but not till it 
foft and tender > then put it into tlie Pan 
and tye it down clofe for ufc. 

So fiMe \4fi^^ ^^* 

TAKE thofe which are young, pldtttp 
v^ry tender i parboil thetn in a little 
Water, then take a pkit of Wliite^Wlne, 
pint of Vinegar, the Jtiicc bf a eoupk ol L< 
and a little Bay- fait, and boil them togechefs 
itftand by till it is cold, then put the hSsM. 
intd the Pickl6, and>:over tbem from the tk* 

70 pickU GMfumbiTJ in fiictl. 

^AKB twenty or more large CaCttttl*!^ 
them in flices, but not too thin, but do 1 
pare them, lay them in a broad Pan, and 
with them (bme Onions peePd^ kt them 
for twenty four Hours, then put tbem it^^ 
€olendartodcaift| boiUfaice Flints or t«H) 
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lif the bdft Wfcitc-winc Vinegar, with whole 
Pbpper, hrge Mace and Ginger \ put the Cucum- 
bers into the Jar, and pour the Pickle boiling 
liot upon them, ftop them immediately very 
dofe, let them ftand for two Days, then boil 
^e Pickle before till they are green'd. Put the 
bMll whole Onions into the Jar with them* 

?tf hep AttuUkM Bott&ms far Sauce. 

'AKE Artichokes about MkbaelmaSj they 
SMy be the fmall Sort ; boil them till you 
take off all the Leaves and Choak ; then lay 
on Tin-plates, and fet them in an Oven, 
n the Things are drawn out, when it is fo 
that it will not at all difcolour them ; let 
fland till they are very dry, then put them 
an Earthem Pot to keep s tye them down 
\*, fet them in a dry Place $ when you would 
them, put them into fome fcalding Water 
tbcjr are tender, cut them in large Dice ^ they 
" look White, and eat very fwcet all Win- 
So keep Mufiroms witbouf Pieklefor Sauce. 

ARE large Mufhrboms, peel them and take 
out all the infide^ put them into Water, 
I let them lye for fome Hours s then dew them 
Aeir own Liquor, and lay them on Tin- 
ts you do Artichoke Bottoms, dry them 
t cool Oven, repeat this till they arc perfcdly 
} put ihem in a Pot, tye them down clofe, 
theia in a dry Bace. You may feafon them 

N t with 
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with Mace and Pepper j they vrili not ipdee 
look whice^ t^iic will cat delicately, .and look 
well as Truffles. . . 
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^0 clarify Sugar in ot^der to Prfferving^iipli 

TA K E a Pan convenient as to fizc, accordi 
to the Quantity of Sugar you would cl 
rify. Break an Egg or two into fomc Wl 
with the SheU, whip them with a Whific, 
pour them upon the Sugar that is to be md 
Set it on the Fire, fiirring it continually^ wl 
it boils, fcum it carefully I astheSugatrifesfr 
time to time, put in a little cold :\yater, to 
vent it from boiling over, and toraife theS 
alfo adding the Froth of the White of an 
whipt a- part. When after the Liquor ha&h 
thoroughly ^cum'd> there remains only afi 
whitifh Froth, which is not black andfc^i 
before > and when the Sugar on the Spatuk 
pears very clear, take it ofF the Fire, and pal 
through a Straining Bag, and it is fufficii 
clarified. ' . 

There are fcveral Pegrccs of -boiling Sugtf 
feveral Ufes in Confectionary, ^c. The Degi 
of boiling are fix. Smooth^ Pearled^ BUvif^fi 
tberedy Cracked and Caramel. , Thcfc fix D 
are alfo fubdivided with rcfpe£t,to their pariifj 
lar Qualities^ as the lefler and the greater Snooi 
the lefier and the greater Pearled, Feathciei 
little and a great deal, and fo of the reft. 
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7i6^ Smooth boiling of Sugar. 

CUGAR. has atuin'd to this degree of Clari- 
^ fication, when if the tip of the Fore-finger 
bedipt in it, and afterwards applied to the Thumb, 
ffid. opened a little^ ^ (mdM Thread or String 
£icks^ to- bothy which immediately breaking a 
Drop will remain upon the Finger. When this 
.%nog 'is^ almd^Hmperceptible, the Sugar has 

'y'f>oiI'd,>^i:iU it becomes a little Smooth, and 
when it extendi itfelf farther, before it breaks 

15 a Sign thjat the Sugar is very fmooth. > 
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The Pearled boiling of Sugar. 

HEN the Sugar has boiled a little longer, 

try the lame Experiment, and if in fepa- 

ting jour Fingers,^fhe String continues ftick- 

to both, the Sugar is come to Its pearled 
uality. . . .'.\ . 

J The Alown boiling of Sugar. ^ 

IT7HEN the Sugar has bad a few.more Waalm^, 
(hake the Skin>mer a little with your Hand, 
iKktingthe Side of the Pan, aqd blow the Holes 
tf it, fiom:x>ne fide to the other, fo thatTmall 
fiparks as it weie, or (mall Bubbles, fly out, the 
&gar has attained /to the Degree call'd Blown. 
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J fbe Feathered kqiling of Sugar. 

ITTHEN after fome other Secthings, you blow 
. throi^ >tfie; Skimmer^ orjQiake it with a 
back Stroke, fUU thicker and larger Bubbles 

. N 3 rife 
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rife up on high, then the Sugar is become Fc^ 
thered. 

^ ^i Cracked boiling of Sugar. 

F you dip the tip of your Finger ia Wiir( 
and run it into the boiling Sugar, taking 
out again wjich great Quicknels, ^nd thco nib 
again into the Water, and rub the Finger vil 
the other t^o, rubbing off t\ic Sugar. W 
afterwards break with a kind of tcracking Nt 
it is arrived at the Degree caird "Cracked. 

The Caramel Degree of boiling of St^ar 
ing not ufed but in fome Particulars of Coi 
tionary, not ufed in the following Sheets, 
(hall omic mentioning it. 

To ftiake JclKes of Fruits. 

Jelly of Currants. 

^AKE four pound of Currants, and flip in 

Fruity to four PcHinds of Sugar brought to I 
cracked Qialily , boll the Syrup to a Degree b0> 
tween fmooth and pearled, till there does no 
mdre fcum artfe ; then lay all gently on a if^] 
Sieve, let it ftaod and drain thoroughly, theoi)oil 
the Jelly, fi:i|fn it s^ain well, and pxt it iotoj 
Gally-pocs, and take off a thin Scumthat rifei 
upon them, to render the Liquor clear j two or 
three Days after, cover the Pots with P^P^ 
and keep it for ufe. 
% Jelly of Baiberries is made after the ftme way* 
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'^Oy of Cbmus. 

TAKE very good ripe Cherries, bniifethem, 
/queezc them through a Linen-clotb, add to 
le Juice the fame Quantity of Sugar brought 
its cracked Boiling, drain your Cherry Juice 
lad pour it into the Sugftr, let it boil together, 
Iceping fcumming it till the Syrup is brought 
in to a Degree between Smooth and Pearled. 
'hen pour it into Glades or Gally-pot$| and 
xxyrz£^s take ofF the thin Scum that will ari(e 
on them > let the Glaffes, iSc. ftand three 
'ays uncovcr'd^ then cover them with Paper. 

Jilly of RafpberfiiS. 

AKE fix pound of Rafpberries, three pound 
of Currants^ and feven pound and half of 
Sugar brought to the cracked Boiling } flip in 
the Fruits, and let them all boil together, fcum- 
ffiing it till no more fcum will rife, and the 
Syrup is become between Smogth aijd Pearled. 
Then pour it out into a Sieve fet over a Copper- 
pan. Take the Jelly that paflcs through and 
give it another Boiling, fcum it well and put it 
in Pots pr Glaflcs, as before. 

y4ny 4f AffUs^ and 9thir Swts of FruU. 

OUT the Apples into Pieces, fet thenl over 
the Fire with Water in a Copper-pan, boil 
them tjll they turn to Marmalade, as it were. 
Then ftrain them through a Linen-cloth or 
Sieve, and to every quart of Liquor put 3 quar- 

N 4 icjrs 
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ters of a pound of cracked boiled Sugar, boil i( 
all to a Degree between Smooth and Pearled] 
taking off the Scum as it rifes. 

If you would have the Jelly of a red Colour^ 
add fome Red Wine^ or prepared Cocbjipeal^ 
keeping it covered. 

After the fame Manner you may mak^he Jdij 
of Pears and other Fruits. 

Jelly of ^inces. 

I3RUISE your Quinces, prefs out the Jui( 
" and clarify it, allow a pound of clarified & 
gar, boird to a candy Height, to every quart 
Juice. Boil them together, and add a pint 
White-wine in which Plum-tree or Cherry-tr< 
Gum has been diiTolvedy and this will coi 
pletc it. I- 

To make Marmalade of Apples. 

CCALD Apples in Water, till they arc vay 
^ tender, then take them out and drain them, 
then ilrain all through a Sieve, and having boiled 1 
your Sugar till it is very much feathered, put | 
3 quarters of a pound to every pound of Fruit, 
temper the whole Mafs very well, and dry it 
over the Fire, let it fimmer together, then ponr 
the Marmalade into the Pots or Glafles. Strew 
^ugar over it. After the fame Manner you may 
make Marmalade of Pearst 



Marmalade 
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Marmalade, of Apricocks. 

T^AKE ripcApricocks, boil every fivTc pounds 
in two pounds rf Pearl boiW Sugar, (cum-* 
Biing them till no more Scum will rife, then 
take them off the Fire > let them Hand and cool* 
then feP them on the Fire to break and dry till 
they run no longer. Then haying three pounds 
and a half of Sugar brought to its cracked Qua- 
lity, incorporate; this with the Pafte, let all (im- 
oer together for fome time, then turn it into the 
Pots and ftrcw it with Sugar. 

Marmalade of Cherries. 

^^TOME your Cherries, fet them over the Fire 
r^ in a Copper-pan to caufe them to caft thejr 
Jaice. Then drain them, bruiie them^ and pa/s 
dicm through a Sieve. Put the Marmalade into 
the Pan a^in, and dry it over a brift: Fire, 
keeping it continually ftirring and turning it on 
all fides with a wooden Spatula, till no Moifture 
is left, and it begins to (tick to the fides of the 
Pan. Allow one pound of greatly-feathered Su- 
gar to every pound of Fruit or Pafte, then.fim* 
tner all together for a while, thpn put it up into 
Pots or Glades, and ftrew Sugar. 

Marmdlad$ of Currants. 

CTRIP your Currants from the Bunches, foak 
^ them in boiling Water till they break. Take 
them off the Fire, and then put them in a Sieve 
to drain, when they are cold pafs the^m through 
I, the 
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the fame Sieve to dear off the Grains^ Dry them 
over the Fire, while you have brought your Sa* 
gar to the cracked Qaality. Allowing the (atne 
weight of Sugar as of Fruft. Simmer it fbr a 
while, mixing all well together, then put it in- 
to Pots. 

You may make Marmalade of BcIUgrapes afift 
the fame Manner. * 

'T^AKE twenty fair Se^aiHeOrmQesj pare them, 
cut them in halves, fqueeze out the Juice 
into a Bafon, and fet ic jo a cool Place. Lay 
the half Oranges in ftccp in Water for a Night, 
then boil them, fhifting the Wattr feveral times, 
till they have loft all their bicternefs, and are \x^ 
Come tender, then dry them 5 pick out th$ Skiq^ 
and Seeds, pound them ip a Mortar, and add a 
pound of Sugar to every pbund of Pulp ^ boil 
both together almoft to a candy Height. Then 
take the Jijice of all the Oranges and fqueeze in 
the Juice ctf five or fix Lemons, then ftrain it. 
Add to it its weight of fihe Sugar. Pour thefe 
into your Pulp and Sugar, boil all together a good 
Pace,. tin it will JcHy. Pert it into Glaflcs, and 
keep it cover'd. 

• Marmuiaie of Piums. 

<!?TONE your Plums, if they are fuch as wilt 
'^ part from theirStoticsj tiit if norj fcaldthem 
in Water till they become foft, then drain them 
4nd fqueeze them through a Sicve^ then diy the 

j^far(QaIadc 



Marmalade at the Fire^ with the (ame weight of 
crack'd $qsar| let thtbrfittnftr fbi-fi)aie time to 
incorporate, then pat it in Pot% and ftrew Su* 
gar oyer it. 

Marmalade of j^inces. 

TJAVtNG rome Quince Liquor ready, pars 
^ *^ dnd ilice the Quinces, put a pound of fine 
Sugar to eirery pint of Quince Liquor, then put 
in as inany dices of Qji^nipes as the Liquor will 
cover. Let them \^i\ tiU they are jelly'd and be^ 
come of a bright red, keeping the Skcllec clo(ely 
covered, then put the Liquor and Slices toge- 
ther into Glafles. 

Anmber IfP^ay mtt flUei. 

ir\0 not pare the Qpinces, only cut them into 
^^ four Quarters, and then boil them Seeds 
ttnd all in Water dU chcy diflbtve and Mira 'to a 
Marmriade i^ then ftimn thorn through a ftrain« 
i% Bi^, or Linen^loth, iNit do ^net fqoeett 
them. Set the Liqcm bjr* Take the weiglit«C 
the Liquor of cracked boiled Sugar, and pour it 
into the Liquor, with a little Claret. If yoa 
plcafeyou may add bctftonCimMnon, Nutmegs, 
ClovQs and MaG9^. boiliqg them together and 
fcioiming ithmi w^H> md flirring them often* 
When the Manml#dc ts boird to the Gon- 
fiftcnce of a Jelly, take H «fF the Fire,^ fliain it 
through a Linen-cloth or Sieve, and put it up 
in Pots or Glaflb. 
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To kfecp Fniit for Tarts. 
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Goofeherries. 

^AKE Goofcbcrrics w]^^ t^y \arc full grown 
before thejr turo, put them intp wide mouthy 
jBo2tlcs,;cr6ric 'them clofc, Vi^ fet .them in aflack 
t)ven tilf thejr'.are tend^ aiid crack'd, then take 
them oiit 'of the Oven aijd pitch the Corks. 

By this ,M<;thod you may , keep feveral oiier 
Sorts of Fruit, as Bullac^,^ Currants, /Damfons, . 
IPcars, Plums, t^c. only do thefe when thcf 
are' ripe. '^ ' ' '^ " ' '^ / '" / 

.^o make Sjniip^. 



' '. Syrup of Barberries i ^ 

.'PIC.K Xhe -Birberrics. from the Stalks, Mi 
.f thcni tp a Pulp, ftrainiit, ^hen clatify the 
Juice, aoAbqil.it up ?baf Syrup with ran equal 
•:QH»ntity, or famewhw taore :Qf rcfioed Sugar. 
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J Syrup tf qberrifs, j • -.- 

'T^ K,E two qaarts of' tlie Joice df^Gherrief, 
: clarify it, ty paffiog it' through thfc ftnio- 
ing B^ } put to it three rpoutad of' Sugar, boil 
•ittothcp<arledDcgieef whtft the S^rup«* cold 
-put it up in -Viaki and kcbp it for ofe. ' 
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Syrup nf Currants. 

pASS the Juice of Currants througlfa'flrain- 
-'- tng Bag, mingle it with an equal . Quantity 
of Sugar, that has been boird, till it has almoft 
attained its cracked Q^ality^. and the Syrup will 
be cbmpleated. . 

Syrup of Clove- GiJIifioweri. 

T^AKE three pounds of Clove-Giliiflowen^ 

clip the red from the whites, and put them 

into an Earthen-pot with a narrow Mouth, well 

glazed on the infide. Pour over them a Gallon 

or five Quarts of Spring* water boiling hot, and 

beat down the Flowers with a wooden Spatula, 

fiop up the Pot very cloie, and let it fiand on 

hot Aihes for an Hour, then give the Infuiion 

a fmall boiling, then firain it and prefs the 

Flowers-) then heat the Liquor again, and put 

into the fame Veflel three Pounds more of frefh 

Gilliflowets, then clarify the Liquor with the 

White of an Egg, and mix with it fix pounds 

of good Sugar, boil'd to the pearled Degree;. 

Put the whole into an Earthen Pot (et under it, 

orelfe drain it through a fine Linen-cloth. 

This Syrup is recommended as being very 
efficacious againft an infedious Air, malignant 
and epidemical Fevers, it fortifies the Heart and 
Brain, taken either by itfelf, or in any other or- 
dinary Liquor. 



Jtnotbir 



CLIP your GiUiiawett and rprinkb thtOi 
with fiuT Water, put thqin into aa Eartfaea 
Veflcli ftop them up very dofe, and fee it iu a 
Kfltde Qf Water, and lee it boil for tw<^Hour% 
then ftrain out the Juice, put a pound and half 
of Sugar to a pint of Juice^ put it into a Skel- 
let, fet it on the Fire, keeping it ftirring, till 
the Sugar is all melted, but let it not boil } thfO 
fet it by to cool, and put it into Bottles. 

Syup of Umms w Citn^ns. 

"pARE the Lemons or Citrons, dice them 
*** thin, lay them in a Bafon, thus^ firft lay a 
Layer of Sugar beaten fine, over that a Layer of] 
Fruit, then a Layer of Sugar, continuing to do 
fo till it is all laid in, then, let them iland toge^ 
dier all Night ^ the next Day pour off the Li- ^| 
quor that runs from the Fruit through a Tifiany 
Strainer, put it into a Glafi. Be Cure to put Su- 
gar enough to them at firfl, and if well fet up, 
it will keep good almoft a Year. 

» 

Syrup of A^Herries, 

BRING fix pound of good Sugar to its 
blown Quality* then flip in three pounds 
of Mulberries, and give them ten or twelve Boil* 
ings. Then put ail into a Sieve fet over an 
Earthen Pan, and put the Syrup into Bottles 
for ufe. 
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Sjruf of ^mnces. 

I^RATE Quinces^ pa& their Pulp through z 
^^ Cloth to exm£fc their Juice, fet the Juice in 
the Sun t6 fettle, or before the Fire^ and by that 
means clarify it $ and for every eight Ounces of 
this Juice uke two pouQd of Sugar, 1>oird to a 
blown Degree. If the putting in the Juice of 
the Quinces ihould cbeclc the boiling too much, 
give the Syrup fome Boilings till it become* 
Peirled, then take it off the Fire, and when it 
is cold, put it up into Bottles. 

Syrup of Fioltts. 

D B AT a pound of pick'd Violets in a Mor- 
^ tar with a h'rtle Water, jufl enough to 
moiften them. In the mean time boil four pounds 
of Sugar tin it is pearled, take it o£F the Fir^ 
ani let the Boiling ceafe % then put in the Vio- 
lets, mix all well together. Strain it into a Pan 
through a fine Cloth, and when it is cold put 
it into Bottles. 

Jlwuhtr JFaj. 

LET three pound of Violets iafufe in a Gal- 
lon of warm Water for c^hc Hours iQ an 
fiarthcn Veflel well gla^d , with a narrow 
Moutbf ftop it up clofe, that the Vertue and 
^cont of the Flowers may not exhale i then beat 
this Infufion agjiia, fquoeze out the Flower;, 
md ifbea put tbr«e pound nv>reof Viokt-flowtrs, 

let tbeai infofefor cigixt lAam morc^ preifs thevi 

out 



out ftrongly^ and to every quart of this Liquorj 
put four pounds of Sugar, and boil it to a ^ 

Syrup. . - J 

Syrup of Rofes may be made after either of] 

thefe Manners. 

CORDIALS. 



Aqua ViU. 

n^AKE well brew*d Beer, that is ftrongly 
Hopp'd and well fermented, and didil it in a 
Serpentine Worm in a Hogflicad of cold Watcft 
or if you have not that in an Alembick \ diftil 
it till it comes off an unfavoury Water ^ let it 
iland for a Week and then diftil it again 5 this i 
called Reftification, by which you may bring i( 
to Brandy Proof, which you may know by fling* 
ing fome of it in the Fire. You may alfo rd^\ 
it a third time in Balneo, and it will be better 
freed from all its Flegm. 

Aqua Vita Regia^ or^ Royal Aqua Vit^* 

npAKE the Peels of Oranges, Lemons and 
Citrons of each three Ounces, the Roots of 
Valerian, Carline Thiftle and Zedoary, of each 
four Ounces, Fennel-feeds, the lefler Cardamoms 
and Cloves, oif each two Ounces, of Lign Aloes 
four Ounces, Sage, Rofemary and Marjoram in 
-the Flower, of each eight Handfuls. Bruife 
what required bruifing, put them into a Matraft 
with twp .Gallons of Malmfey-wine and two 

Gallons 
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Gallons of Spirit of Wine ^ put them in «n 
Earthen Veflel, flop them up clofe and let them 
inftire three Days over a gentle Fire, then diftil 
them, diflblving fix drams of Mufk and as many 
DfAmbergreafein the diftiU'd Water, then put 
it in Bottles. 

^0 make Barbadoes Water. 

Xi A K E this of Citrons, if you have 
Y them, if not, the Rinds of frcflx Oranges 
9r Lemons, that are thick will do, and efpecially 
Sf you have Orange or Lemon Flowers, it will 
1^ near as good as that made in Barbadoes. 
Pare your Oranges, Lemons or Citrons very 
in, and dry the yellow Peels in the Sun, if 
t can be done 5 grate the white Peels till you 
e to the Pulp or Juice, and put it into a cold 
tiU, and diflil as much of that fimple Water 
Writh a quick Fire as will run good. In the 
nean time put fix pounds of thofe dried Peels 
ko (ix quarts of the beft Brandy, and let them 
ftand to infhfe, then add to them fix quarts of 
Uaikra Wine, and diftil thefe three in a cold 
Still, and put to it a Gallon or fix Quarts of the 
Simple- water > then add a pound of good Sugar 
to every three Pints of Water, and the Whites 
of three Eggs or more > boil thcfe to a Syrup, 
aid pafs them through a Jelly-bag, till it is very 
clear and fine, and put a Gallon of this Syrup 
to the mixed Waters, or according to your Pa- 
late, and add to it a bit of AUum the Bignefs of 
two Hazle-nuts. When it is perfedly clear and 

O fine. 
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fitte, fadk it ofFinrd other Boftles^ 'and put fei 
nrdtt-flowcrs irtto the Bottles. 

Dr. BtA€fs CorSiiri^PF'aUr. 

nr A K E the Flo W(-rs of CIove-GtlEflo^cn 
-*" Stock-GilUfloxyers, Pinks, Cowflips li 
Marygolds, of each fix Handfuls j the FlowcFsj 
of Damafk Ift^ofes and fe.o(emaryj oJP each four] 
BiYg<; Hmdftils, Balm Leaves, Borage ^dl 
Buglofs I^lowdr^, <!tf each tht-ele. -Mahdfu^s v 
fite theb Into a krge Stone Bottle or Ju, 
Vith tiiree pints of Gahary .5 flop the ft) 

tie cldfes ^J^ ^he^ oftc») put in thrrt P 
worth of Sirffifcm «fid tl^rec NutKK^gs ilice», 
a Dram ftild a half of Antiifeeds brtiifed. 
thein iftfdfe for fome time, tfted diftil thdtoift 
iiteirfbjcfc with a bi*i& Fire, hanging a Grai^ 
Mofe'aftd tfshfadh Ambefgt^afe he- the Nofe' 
thft Still J ptrtintbthe diftillcd Water fix O 
of whiife ^gar 'Gaftdy, arid ftt'the Vcffel in 
Writer for «ln Hour. This Ostdial admr 
chWi^s the Spirits^ and is good agairift Mclancboi 
Three Spoorifufls is ehdifgh to be taken at owe 

Cordial Cberry'tn/kter. 

'IpAKE t\;^elve- pound of Ghetries, cither 1 

or black. Stone them and put them ii 

fix quarts of Claret and two quarts of Brai 

with four Nutmegs and three Ounces of Cini 

mon bruifed j add of fweet Marjoram, Bautn 

•Rofemary, all together four Handfuls j putfhtt 

into an Earthen Vcffel, and let theto ftaridto* 

gel 
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geft for a Month \ fhaking them every Day > 
Jet thctti fettle, and pour off the clear Liquor, 
fwcerta with 9iiigar 5 ftop it up cbfc fof 6fc j 
Joil may bang a Bag of Mutk and Amber-gf eafe 
in it, and when you drink it, you may mix \i 
with Syrup of Clbve-Gilliflowers or Violtts^ 

'TAKE^ two polinds of ripe Cherries ftofae^ 
two qvLtrts oi[ jfqau j^if^y a pound of Suga*-, 
a large Stick of Cinnamion, and three Spoonfuls 
of Annifeeds bruifed. Let thefe (land to infufe 
I! the Jfjua Viiit for a fortnight, then p6ur fe 
li into Bottfesy and keep it for ife. 

|1p A It E a pbimd of Wormwood, Spear-mint, 
[ * Balm, and t Wo pounds of Cdrduui fhred A 
^\ty put them into a Still, with two Galloqi 
ttMilk, andidiftU them getitly : It isanexcel- 
fent Drink to quench thirft* 

jfmtbier Way. 

*t^AKE a Handfol of Spear-tnint, twoHahdr 

**- iiils of Wormwood and Carduu^, cut them, 

t upon them a quart of Cail^fy > let theiti 

all Night to infufe 5 the next Day put therh 

Nft a cold Still, with two Gallons of Milk ox 

Warified Whey, and diftil it aS lofig aS it 'rufas 

od; 

O'i A Cordial 
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J Cordial A^t ffater. 



i 



STRIP Mint from the St^^, weigh twoj 
pounds of the Leaves and Tops, add cwoj 
pounds of Raifins of the Sun ftonM, of Cam«| 
way Seeds and Annifeeds, of each two Ounces 
and half a pound of Liquorifh flicM chin ^ iofoie 
thefe in two Galbns of good Qaret, and diftil 
it in an Alembfck or coid Still $ let it drop oA 
fome fine Sugar through a Bag pf Saffron. 

jfjua Mirabilis. 

♦T^AKE Cloves, Maqe, Nutmegs, Cinnauwi 
Cardamom, Cubebs, Galangal and Meli^' 
Flowers, of each two Ounces, Cowflip-flow( 
Rofemary-flowers and Spear-»mint, of each 
Handfiils, a Gallon of the Juice of Celaodii 
a Gallon of Brandy, a Gallon of Canar; 
a Gallon of White- wine $ infufethem for twdvi 
Hours, and diftil them off in a gentle 
heat. 

Another. 

»T*AKE Cloves, Mace, Gingeri Saftod,C>M 
damom, Cubebs and Galangal, aad j^utnu^ 
of each two Ounces j bruife them well and n»* 
with them a Gallon of 4qua Vit^y fix quaro" 
White-wine^ and a quart of Juice of GcUm"*! 
Put thera into a GUfs Still > let them v&:&^^ 
twelve Hoars, and diftil them off as before, i 
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Plague ff(ater. 

'J'AK^fi Betony, Scabious, Pimpernel andTor- 
mentil Roots, of each a pound $ put them 
into twelve quarts of Strong Beer, let them fteep 
all Night. The next Day diflil them in ao 
Alembick. 

Another Way. 

'Tp A K E of Rue and Sage, of each four Hand* 

fuls, boil them gently in fix quarts of Muf-* 

cadine or Malmfey-wine till it comes to two 

quarts. Strain it and fet it on the Fire again ^ 

' put into it eight Drams of Nutmeg, as much 

Ginger^ a Groats-worth of long Pepper 3 let it 

Wil a little, rake it off the Fire and put in a 

'Shilling's-worth of /^if»w Treacle, and two Shi- 

lings- worth of Mithridates and when it is al* 

xnoft cold, add two quarts of ftrong Angelica 

Water, or Aqua Vita^ and put it into Bottles 

forUfe. 

7i make Rofe Water. 

Q ATHER Damaflc Rofes when they are dry, 
and before they are too open, pick off the 
Leaves clean from the Seeds, let them lie (pread 
on a Cloth till their Moifture is almoft dry'd up 1 
then put them into a Pewter Still, and make a 
little Fire under them, increafing it gently by 
degrees, faftening ypur Receiver to the. Nofeof 
your Still with Paper or Cloth, that no Scene 
may get out \ let the Bottles be filled within an 

O 3 Inch 



Inch of the Cork, and cork them clofe. T&< 
Role Cakes that are Jbuqd at the Bottom of th( 
Still) are good to be laid among Clothes to 

fump them. 

J!o tnake Rofa Soils. 

'pAKE eight Handfuls of the Herb J^\ 

SoliSj infufe them in a Gallon of Brandy y. 
put to this three pounds of double-refined Su- 
gar, and three pints of Milk Water, aodtoj 
Ounce of Ciiinamon powdered s add an Ounce 
of white Sugar-candy, four Grains of Mu0:,aod| 
itrain all through a Cloth. 

Another PFay. 

T p T half a large Copper Cucurbit be fiUod 
with ftrong delicious Wine, add Cinnamon^ 
Cloves and Mace, with 3ugar diflblved in fooel 
fwcet Water, as of Orange-flowers, Jcflamincj 
or Tubcrofe. To give a Scent to the Liquor,: 
cover the Cucurbit with its Head, fit to itaj 
Receiver, lute the Joints well, diftil it over a 
gentle Fire. ,This will be a very pleaCmt Rofa 
Solisy which you may keep as long as you pletfe. 

Rofemary Water. 

'J^AKE eight Ounces of Rofemary in it$ prime 
Flowers and i^eaves, eigh t Ounces of Elecam- 
pane, Root four Ounces, a Handful of red S^gc, 
three quarters of a pound pf Annifeeds, thwe 
Ounces of Cloves. Stamp the Herbs together aiyl 
pound the S^piceseacb*by the(Q|[elves,put to them 

"', ] '■ ' ■ twa 
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two Gallons of White-wine, and lee them in- 
fafe for a Week in an earthen Vcflcl flopt clofe, 
tfa^ndiftil them in Balmo Maria. 

To make Dr. Stephen^ iVater, 

^ A K E ' wild Camomile, Lavender, wild Mar- 
^ joram, Mint, Pellitory of the Wall, Thymp, 
Red Rofes, RoTemary and S^ge, of each two 
Handfuls, Apnifeed^y Fennel-Seed$, Cinnampn» 
Gakngal, Ginger, Grains of Paradife and Nutr 
meg, of each fix Dran\s. Bruiip all thefe Ingre- 
dients and put tkem into two Gallons of Canary 
or Claret j let them infufc for twenty-four Hours, 
and then diftil them off gently the firft and ib- 
coad Runnings each by it te^. 

A very good Stomach Water. 

rpAKE two Gallons oi good- middling Bcw, 
put it into a Brais-pot with fix pr feven 
Handfiils of Clary, gathered in a dry Day, ^44 
two pounds of Raufios of the Sun fton'd, Auci^\- 
i^% and Liquorice, of each three Ounces, thp 
Whites and Shells of eight Eggs beaten : Mix 
thcfe together with the Bottoms of two white 
Loaves > then diftil them in an Alembick, and 
put into the Receiver three quarters of a pound 
qf white Sugar-<:Aody> and the fame Quantity of 
fioe Sugi^r powdered. Diftil it, put']t ip Bot- 
tifs, keq> tj^ip clofc fl»pt. Thii is very goad 
i^ the Stoiwt^b p> chear tb^ H«irt^ &f^ 
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Surfeit Water. 

npAKE a Peck of red Corn Poppies, put 
tbem in a large Difh, cover them with ano 
ther, and fet it in an Oven (everal times after 
Houfhold Bread is drawn > put them incoaquari: 
of jtqua Fita^ with a large Nutmeg and a Race 
of Ginger flic*d, a fmall Stick of Cinnamon) a 
Blade of Mace, three or four Figs, four Ounces 
of Raifins of the Sun fton*d, Annifeeds, Cardft* 
mom and Fennel Seeds, of each half a Dnm 
beaten, of Liquorice flicM half an Ounce, hf 
fome Poppies in the JSottom of a broad Glafi 
Body, then lay a Layer of the other Ingredients^ 
and then another Layer of Poppies, and fo con- 
tinue till the Glafs is full, then pour in the Aj»$ 
Vita and cover it clofe, and let it infufe till the 
Liquor h very red with the Poppies, and ftroi^ 
of the Spice: Of this you may take two tor three 
Spoonfuls at a time, and when it grows low, yoB 
may pour another quart of ^qua Fit a to the In- 
gredients. You may make double the Quantity, 
by doubling the Ingredients, and fo any Qs^^' 
city by Proportion, 

Jnotber Way. 

n^ AKE four pounds of freflx red Corn Pop- 

pies,* put them into a Gallon of Brandy, 

add Angelica Seeds and Caraway Seeds bruifedi 

of each an Ounce, Cinnamon, Cloves, Mace tod 

Nutmegs, of each a quarter of an Ounce, R^* 

fins fton'd, Figs and Pates flic'd, of each one 

pound, 
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Ipound^ of Sugar«candy one pound, Balm and 
JMarygold-flowcrs, of each a Handfti], Angelica 
I cold and hot, of each a pint. Let them all be 
Dux'd and ftand in the Sun for a Month, if you 
can, ftirriog them every Day* 

7i make the ^een of Hungary'^ Water. 

QATHER Rofemary-flowers in a fair Morn* 

ing, three or four Hours after Sun-rifing^ 

put four pounds of them into a Cucurbit, with 

three quarts of Spirit of Wine well reAify'd \ 

I prefs the Flowers down into the Cucurbit and 

I cover it with its Head and Alembick \ lute ic 

well with Pafte and Paper, place it in a Sand- 

bear, and lute a Receiver to it ; let it ftand fo 

till the next Morning, and diftil it with (b gen* 

*l)e a Fire, that while the Spirit dillils, the Head 

my not be fo much as warm > or if you would 

haften the Diflillation, you may cover the Head 

with a Linen-cloth dipt in cold Water, and 

doubled feveral times \ diftil it till you have 

drawn off about two quarts of the Spirit, then 

put it up into Bottles and ftop it up clofe. 

Pre(s and ftrain out what remains in the Bot« 
torn of the Cucurbit, and clarify it \ put it into 
the Cucurbit again and diftil it, until it remain 
in the Bottom near as thick as Honey or Syrupy 
put it into a Pipkin well glaz'd, and boil it over 
the Fire to the thicknefs of an ordinary Extra&, 
and put the laft Spirit into a Bottle by it felf. 

Jbtotber 
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Anther finngft^ a»4 of a mor^ e^qfulfit^ Sca^ 

than before. . 

nr A K E <mc pound of Rofemary -flowers, Ro/e^; 
mary-leaves, tops of f hyme and Sweet Mar-i 
joram, Winter Savory, Coftus and Sage, of each j 
two Ounces, bruife them all and beat them grois^J 
then put them into a Cucurbit, adding Sal Ajpi^ 
moniack, and Salt of Tartar, of each half as. 
Ounce } pour on them three quarts of Spirit cL 
Wine,* cover the Cucurbit with its Head, fit 
Recipient to it, lute the Joints and proceed ia 

the Digeftion and Diftillation as before. 

« 

Ratafia. 

'T'O a Gallonof the bcft French Brandy put 4 
quart of Orange-flower Water, and a quart 
of good French White-wine, and 400 Apricot 
Stones, and a pound and a quarter of white Sa« 
gar-candy j the Stones muft be juft cracked ai4 
put in (hells and all into a large Bottle, which 
muft be ftop'd very clofc and fcal'd down j (etit 
in the Sun for (ix Weeks > but it muft he taken 
in every Night, and in wet We^ither 'when you 
either take it in or fet it out, you muft ihake iu 
After the fix Weeks arc expired, you muft let it 
ftand to fettle, and rack it ofi^ till it is perfc&ly 
fine. 
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Jfrmt Ratafii^ 

hpHIS is made two Ways, viz. eidier by ia« 
Aifing the Apricots cut in Pieces in Brandy 
^r a Day or two, and then pailhig ic thro* the 
iCniau^ B^, and putting in the ufual Ingredl- 
4Dt8} or el(e the Apricotamay be boil'd in White* 
wine, ^nd by that Means more eafity clarify'd, 
idding an equal Quantity of Brandy, and a quar* 
fin of a pound of Sugar to every quart, with 
iCidnatnon, Cloves, Mace, and Kernels of the 
^Apricots. After ail the Ingredients have infuled 
|«ght or ten Days, the Liquor is to be ftrain*d 
iHain, and put into Bottles and fo kqit. 

fHfite Ratafia. 

rAKEs two quarts of Water, and half a pound 
of Sugar, half an Ounce of Cinnamon, 
ibmp white Pepper, Ginger ty'd up in a Rag, 
Nutmeg, Cloves and Mace 1 fet all thefe over 
the Fire in a Pan or Skillet, and flip in the White * 
of ui Egg to clarify the Sugar 1 then fkim it, and 
boil it till jt is reduced to the third part, at leaft s 
if you perceive that the Liquor is not fufficienc- 
ly impregnated with the Ingredients, then take 
it off the Fire, and add a quart of Brandy, and 
paTs all thro' a ftraifiing Bag, or thro* a fine 
Sieve. You may give it a Scent with the Juice 
of white Raipbcrries, or with Orange*flower 
Water. . 
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f9 make Ratafia ipf Cherries. 

"DRUISE ten pounds of Cherries, puttb( 

into an earthen Pot, or rather into awoodj 

Calk in which Brandy has been kept for fc 

time) then add the Kernels of the Chenics,ai 

a pound and half of Strawberries likcwife bi 

fed, and two pounds and a half of Sugar, a ^ 

tie Cinnamon, half an Ounce of whole wl 

Pepper, fome Nutmeg, ten Cloves and fi^ 

quarts of good Brandy. Let the Veflel 

open ten or twelve Days ^ thenftop it opcl 

and let it (land by two Months before you tapil 

If you would have your Ratafia fcenced wi| 

Rafpberries and Strawberries, you may 

fome of them apart; in Brandy with Sugar 

Cinnamon, or the Juice of thofe Fruits mif 

ufed for that Purpofe. You may mingle h 

berries with the Brandy to give it a Colour, 

(ing it thro* a draining Back, as well as tbofei 

Strawberries and Rafpberries : The Mulbcrrit 

alfo ferve to give it a Body, and make a vei 

delicious Liquor, when infused with the otb( 

Ingredients. 



B 



To make a Sack Poffet. 

EAT fifteen Eggs, Whites and Yolks v 
well, and ftrain them } then put three qu 
ters of a pound of whitp Sugar into a fit^^ 
Canary, and mix it with the Eggs in a Bafooj 
fet thcfc over a Chafing- Difli, and keep con- 
tinually ftirring them till it is fcalding hot. h 
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^e mean time put fome Bits of Nutmeg into a 
part of Milk, and bbil it, then put it into the 
K^iflc and Eggs, fcalding hot, hdd your Hand 
tofctty high all the while you are pouring it \ then 
fikt it <^ the Chafing-Diih, and (ct it before ' 
[tbe Fire for half an Hour- 
Si' make Ufquehaugb. 

^ A K E four quarts of the bed Aqtm Viu^ a 
Y pound of Raifins Qf the Sun fliced, of Data 
|dftnd Figs, of each a pound, fliced, half a pound 
ff Liquorice fcraped, half a pound of Annifeeds^ 
ji^utmeg. Cinnamon and Ginger, of each an 
lunce diced 1 put all thefe into a large Bottle 
the Aquck Vit^ i fiop it up clofe, and let them 
A to infufe for ten Days in a cool Place, then 
reetcn it. with Sugar-candy pounded, and 
when it is thoroughly diiTolved, flrain it, and 
let it Hand till it is clear, put in four Grains 
of Muflc and Ambergreafc. 

EN G L I S H WINE S, 
and other potable Liquors, 

Cock Ale. 

TAKE two pounds of Raifins of the Sun, 
:wa{h them, dry th.em, and ftone them, trufs 
a young Cock, boil him in Water, and pucjn 
two Gallons of Ale with the Raifins j t^ke four 
Ounces of Dates, Nutmegs and Mace of each 
half an Ounce, infufe thcfc in a pint of Canary 

twenty- 



io6 j^^^mlix. 

twenty *fe*ir Hours, thfcn J^ut them to the 
When iht Cock is boiled aknoft to a Jellj, ftmt 
and prefi out the Ltqtitit, ahd put it into a Gsifti 
putting abbut a quartet' of i, pint of new 4 A 
Y^aft t(^ it) let ic Hand atidVofk fot twenty • 
four Hours, and afterwards you may drink it f| 
but it will be better if it ftand three or four Days. 
If this be too ftf ong foi* your Palate, you may 
weaken k to your Mind with common Ale ii^ 
you u(k it, or you may put it into a Firkin of 
plain Ale, the like Quantity being d)*aWh out 
This is an excellent Strengthenei" or Rtftoret ct 
decay'd Natuir. 

DoBor ButlerV purging Ah. 
Tp AKE Polypody of the Oak and Sena, of j 
each four Ounces, of Sarfaparilla two Ounces, 
ofAnnifecds and Carra way-feeds of each an Ounc^ 
of Sc^'rv^grals half a Bufhel, of Agrimony and ' 
Maideh'hair, of each a Handful. Beat all tbefc 
eafily, and put them into a Coarfe Canvas Bag ' 
and hang them in three Gallons of Ale, and in 
three Days time you mi/ drink it. 

Scurvygrdjs Ale. 
TT A K E three Gallons of Ale, four Ounces of 
Sena, three quarters of an Ounce of Rhu- 
barb, one Ounce and half of Polypody of the 
Oiik, two Ounces and j^ half of Winter Cinna- 
mon, an Ounce and a half of Bayberries, an 
Ounce and half of Annifccds, an Ounce of fwcct 
Fennel- feeds, an Ounce of Juniper Berries, Horfc 

Radifli an Ounce and half, fix Stvil Oranges : Cut 

them 
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ftein in Pieces, and put all the Ingredients into 
a thin Bag with a Stone in the Bag to (ink it. 
Take a pint, or a pint and half of the Juice of 
Garden Sciirvygraft, clarify it over the Fire, and 
l7hen it is cold put it into the Ale and tun them, 
isA let all work together for twenty-four Hours, 
Aen ftop the VefTcl clofe, and after it has ftood 
& Days drink a |Hnt war^ Rafting, and as that 
worfc^, you may add or diminifh. 

Wiien the Liquor is out, you may fill it again 
*riA Ale, putting in frcfli Oranges and Scurvy- 
gra(s \ and the like you may do a third time. 

jSfricQt Wine. 

'TP A K E twelve poimds of ripe Apricots^ ftonc 

-**- and pare themfinej put iix pounds of good 

Sugar into (even quarts of Water ; boil them 

together, and as the Scum rifes take it ofF^ and 

when it has been well fcummed, flip in the 

Apricots, and boil them till they become tender $ 

then take them out, and if you pleafe, you may 

put in a Sprig or two df flowered Clary, and 

let it have a boil or two more, and when it is 

cold bottle it up, and in fix Months it will be 

fit for drinking j bat the longer it is kept the 

better it will be, for it will hold good for two 

Years and more. After it has been bottled a 

Week, you fhould try if there be any Settle* 

Inent, and if fo, pour the Liquor off into frefh 

Bottles, which may be afterwards fcparatcd again 

as it grows fine. The Apricots^ that are taken 

oat may be made into Marmalade, and will be 

I very 
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very good for prefenc fpcnding % bat iK^ill ooi 
keep long, unlefs they be ufed as in Prefcrviag. 

Birch lV%ne* 

np H E Seafon for procuring the Liquor Sxsm 
•*" Trees, is from the laccer-end of Februarff 
till the latter-end of Marcb^ while the Sap is- 
rifingand before the Leaves {hoot outj forwhea 
the Sap is become forward, and the Leaves b^ 
gin to appear, the Juice by being long digeftci 
in the Bark, grows thick and coloured, whick 
was before thin and clear. 

The Method of procuring the Juice is cither 
by boring a Hole, or making an Incifion in the 
Tree % and putting in a Faucet, and it will 
for two or three Days together without hurtii 
the Trees or which is better, it may be 
cured from the Boughs, by cutting them fo 
to leave their Ends fit to go into the Mouths of 
Bottles, which being hanged and ty'd on ^cv^ 
ral Boughs, the Liquor will diftil into thcmvcrf 
plentifully- So that where there is good Store 
of thcfe Trees, many Gallons of Juice va^J ^ 
gathered in a Day. 

But in order to prefcrve it in good Conditioo 
for Brewing, and that it may not turn b'VTj 
till you have gotten the Quantity you dcfigO) 
the Bottles in which it was diftilled,muft be im- 
mediately well (lopped, xhc Corks waicd or ro^ 
fined, and expofed to the Sun. 

The Method of making it is thus > to cfcrf 
Gallon of Birch Liquor put a quart of Hod^y 

2r 
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lir them wdl together 5 put in a few Cloves 
ind a little Lemon-peel^ and let it boil for near 
tm Hour, and fcum it wc>l continually as it riles, 
tod fet it by till it is grown cool \ then put in 
Iwo or three Spoonfuls of new Ale Yeaft to fet 
it a working \ and when the Yeaft begins to fet* 
tie put it into a Rundlet that will juft hold it> 
and let it ftand fix Weeks, or longer if you 
pkafe, and then bottle ir, and it will be fit to 
drink in a Month. It will keep good a Year or 
two. If you have a Mind to ufe Sugar inftead 
of Honey, put in two pounds to a Gallon ot 
iffiore, if you would keep it long. Thb Wine 
iisaot only very wholfom, but alfo pleafant. Ic 
ft a .moft rich Cordial, good in curing Con* 
jbnptions, the Phthifick, the Spleen, and alfb 
icb inward Difeafes as accompany the Stone in 
^ Bladder. And Dr. Needbam (ays he has oftea 
cuTed the Scurvy with the Juice of Birch boiled 
xirith Honey and Wine. It is alfo good to abate 
Heat in a Fever. 

Birch Wtm as made in Suflbc. 

TAKE the Sap of Birch freih idrawn, boil it 
as long as any Scum rifes 1 to every Gallon 
of Liquor put two pounds of good Sugars boil 
it half an Hour and fcum it very clean s when it 
is almoft cold, fet it with a little Yeaft ipread 
on a Toaft % let it ftand five or fix Days in an 
Dpen Veflel, ftirring it often % then take fuch a 
Caflc as the Liquor will be fure to fill > and fire 
a large Match dipt in Brimftone, and put it into 

P the 



the CofL ao4 ftop io cheSmokCi till tbe Vig^\ 
CKtinguiihed i always I^p it (haking, tbeq ihjiki 
out the AibeS) and a^ quick as pofllble % Ai 
pour in a pint of Sack or Rhepiib, which Tn 
you like beft» for the Liquor retains ic. Ri 
fheCalk weU with tbis^ and pour it outi pom 
in your Wine and (lop it cloie for (k Momb^ 
then if it is perfc&ly finci you n)ay bottle it 

Cbitry PFine. 
p ICK off the Stalks and ftonc your Chcrriesi, 
•*■ prcf$ out the Juice, and to each Gallon {Hi^ 
two pounds of Sugar, put it in a Cafk, fct if j 
working, and[ when it has done, flop it up fdl 
two Months, then bottle it off^^ nuttiflg a litt* 
Sugar, and after it has flood fix Weeks, it 
fee fit for Ufc. 

Cbsrry Wine as if is m§de in Kent. 
1|I7H£K the Red Cherries are fuU ripe^lif 
^^ them from^ the Strigs, and ftamp theoiif 
as Apples, till the Stones are broke, then put it 
into a Tub and cover it up clofe for three Dayr 
and Nights j then prcfi it in a Cyder-prcfi, and 
|)ilt four Liquor again into a Tubs ^ ^^ 
fiand clofe covered two Days; more j then tafe 
off the Scum very carefully, for fear of jogff^ 
und pour it off the Lees into another Tub^ vA 
let it iland two Days more to clear, then bM 
and pour it off as before. If your Chcrnii 
were full ripe and fweet^ put iio more than i 
l>ouftd and a half of good Sugar to each G^lof 

of Liquor } ftir it well together, and cai* * 

clofe 



teofc, and ftir it no more till the nejct Day^ then 
Wf It carcfiilly off the Lees, as before 5 let it 
mud again^ and do the fame the next Day into 
Sftc Vcflcl you keep it in. If you (cc the Lees 
are groft and like to make it fret^ you may re- 
peat it oftner. When 'tis fettled^ flop it till Ic* 
ven or eight Months are paft| then, if it is per- 
itftiy fine, bottle it 5 if not, draw it off into 
toother Veffel, and flop it up as nluch longer. 
it will keep fcven Years, if bottkd fine, and it 
knot proper to drink it till 'tis a Year old. 
'Our Englijb want only Age to equal^ if not 
Irceed all Foreign Liquors. 

k . 

BUuhCberry Wim. 

OIL three Gallons of Spring- water for an 
Jjour, then bruifc twelve pounds of Black- 

erries j but don't break the Stones % pour the 
I^Tatcr boiling hot on the Cherries \ ftir the 
Cherries well in the Water, and let it ftand for 
twenty-four Hours 1 then drain it off, and to 
every Gallon put near two pounds of good Su* 
gar, mix it well with the Liquor, and let it 
land one Day longer \ then pour it off clear in- 
to the Veffel, and ftop it clofe. Let it be ytty 
%t before you draw it off in Bottles.^ 

Ma-tlla Cherry fP^i?a 

S made after the fame Manner, the Pruit be- 
ing pick'd and bruifed without breaking th6 
Wes. This Mafh being let ftand in ah' open 
Veffel for tw^nty*four Hours, muft be aftef- 

V z wards 
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wards pre(s'd in a Hair Bag, and two |)ouiidf 
fine Sugar put to every Gallon of Liquor, 
after it has done working, being ftopp'd up ck 
for three or four Months, it may be bottl( 
and will be fit for drinking .in two Months* 

73? makt Clary PFing. 

^AKE twelve pounds of Malaga Rai fins, aft^ 

they have been picked fmall and chop*d, 
them into a VefTel, and a quart of Water coi 
pound* Let them ftaod to fteep for ten 
{weive Days, being kept clofe covered all 
while (tirring them twice every Dayj aftcrwJ 
ilrain it off, and put it up in a Calk, addiogj 
quarter of a Peck of the Tops of Clary, wl 
jit is in BIofTom i then flop it up clofe for 
Weeks, and afterwards you may bottle it o| 
and it will be fit to drink in two or three Moo( 
Jt will have a great Settlement, therefore 
ihould be tapM pretty high, or drawn off 
iPlugs. 

CowJIip Wine. 

TTO every Gallon of Water put two poundi 
of Sugar } let it boil for an. Hour, thcnfe 
it by to cool \ make a good brown Toaft ai» 
fpread it well on both Sides with Ycaft s ^ 
before you put it in, put in an Ounce and ball 
of Syrup of Citron to each Gallon of Liquo'i 
atid beat it well in, then put in the Toaft whik 
it is of a proper warmth for working, and let il 
work, which it will do for two Days j duri^ 
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tirhich time put in your Cowflip Flowers, a lit- 
'tie bruifed, but not much damped \ a Peck to 
reach Gallon and two Lemons flic'd with the 
^ Rinds to each Gallon 5 add a pint of White or 
I Rbenifh Wine to each Gallon, and let it fiand 
; two Days, then tun it up in a fweet Cask. Mary- 
gold Wine is made the fame <way. 

Currant Wine.. 

LE T the Fruit be gathered when thorough 
ripe, bruifed and drained, then diluted with 
an equal Quantity of Water boiled with refined 

'Sugar^v a pound to each Gallon of Liquor, i. r. 

r^'the Wine thus mixt with Water. Let the Wa- 

pter be firft boiled with the Sugar, and having 
ood till it is cold, put in your Currant Juice 1 
lilTolve in the lame Liquor or in White- winq^ 
alf an Ounce of Ifing-glafi for C7ttj ibur or 

^five Galbns of your mixt Liquor. This being 
put in will raife a very thick Scum, and leave 

'your Liquor indi(!erent clear, which being drawa 
out of the open Vcflcl either by a Tap or Syphon 
into a clofe Cask, it will finifh its working, and 
will become very clear in three Weeks or a 
Month, after which time it may be bottled with 
a Lump of Loaf Sugar. This at the time of 
bottling, and for fome time after, will have a 
fweet four Taftes but having been bottled fix 
or eight Weeks, it will be a delicious, rich Wine, 
as tranfparent as a Ruby, of a fiill Body. And! 
by how much the longer it is kept in the Re- 
frigeratory, by fo much the Liquor will be the 
more vinous. 

P 3 Damfon 
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|>UT two pounds mud a half of Sugar to eFt 
-*• G^lJon of Water \ boil them for three quar 
tors of an Hour, and fcum tkem very wdl, «nd 
to €Tcry Gallon put five piiits of Damfomftonedv 
Boil them till the Liquor is of a very fine Co** j 
lour^ then drain it through a fine Sieve, worki 
it for three or four Days in an open Sf&^\ 
then pour it oiF from the Lees and wofkit isi; 
thatVeflel as long as it wiUv(fork» tbeoftopk 
up for fi?c or eight Months % at v^hich time, if it 
be fine^ you may bottle i« off, and it will kcep« 
year or two. 

Elderhtrry Wine. 

^O every Ga4on of Water put four p 
^ of Malaga Raifins cfaop*d fmall, let t 
Aand in an open Veficl for a Week or otticDipj 
tf Cloth being laid over it, ftir them well emjri 
Pay I then draw oiF what Liquor will ruo «** 
yxs& the reft out of the Raifins in a Hair Bag, 
^d put the Liquor up in a dofe Cask. Bofl' 
Wd fcum this Liquor very well, then to every 1 
Gallon of this Liqupr put in a pint of the Juice 
pf ripe Elderberries cold, and afterwards ftop »« 
clofe, and kt it ftand for fix Weeks, then dww 
\\ off, as far as it is fine, into another Vtjfe^ 
MdP"' naif a pound of commoa Si^ar to ey?* 
ry Gallon of Liquor, and whqn « is become 
)?Hre. and fine, bottle it frr Uf?; 
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|D OIL fi?e Gallons of Sprite-water, and pour 
r^ it fcaMing hot upon a large Handftil of El« 
Ider-Flowers dry'd % the next Day put zf /. of 
\tkkga Raifiiis pick'd and chop*d into the Wa- 
;t6r, ftirring all well together twice a Day for 
twelve Days or a Fortnight ^ prefi the Juice 
I •ell, pot it in a Cask that will fit ir, and ftop 
|kap two or three Days till it works, and a lew 
Bays after flop it up clofe. It will clarify tH 
I ielf in two or three Months, at which time you 

loiay draw it off into Bottles. 

i 

GilHfiower fP'im. 

r^G three Gallons of Water put fix pounds oiP 
I the bed Powder Sugar,, boil the Sugar and 
Water together for the Space of half an Hour, 
jleepfeufximing it as the Scum rifes^ let it (land 
to cool, beat up three Ounces of Syrup of Be- 
ton/) with a large Spoonful of Ale Yeai^ put 
it into the Liquor and brew it well together | 
<kn having a Peck of Gillifiowers cut from 
tte Stalks, put them into the Liquor ; let them 
iftfiife and work together three Days, covered 
with a Cloth, ftrain. it and put it into a Cask, 
vA let it fettle for three or four Weeks, then 
kottle it^ 
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Goofeberry Wtne. 

T ET your Goofcbcrrics be gathered before 
•*-^ they arc too ripe, and to every twelve ppunds 
of Goofeberries take four pounds of Sagar and 
a Gallon of Water. Stamp the Goofeberriei 
and let them ftccp in the Water twenty-four 
Hour$ ; then (train them and put the Liquor in*, 
to a Veflel, and l6t it (land clofe (lopped up for 
two or three Weeks, and if it prove fine, draw 
it off, otherwi(e let it dand a Fortnight longer, 
and then bottle it » but rack it off, dr uTe liing- 
glais if it be not fufficiently fine. 

Another Way. 
TJ O R every four pounds of ripe Fruit fiampi 
^ take a Gallon of Spring*water and a 
of fine white Sugar ; boil the Water and Sugi 
together, fcum it well and pour in the Juice 
the Fruit ; when the Liquor is boil'd again, let i( 
be taken off the Fire and pafled thro* an Hair Sievr< 
let it (land till it is thoroughly cold, then put it in* 
to a Stean-pot and let it dand for a Week, thcaj 
bottle it, flipping in a Piece of Loaf Sugar 
big as a Nutmeg, and in a quarter of a Year it: 
will be fit to drink^ and will keep good a whole 
Year. 

Fearl Goofeberry ff^tne. 
T> RUISE the Goofeberries and let them (land 
•*^ all Night ; the next Morning let them be 
fqueezed or prefled out^ fet the Liquor to (ettk 
fbr fix or eight Hours^ then pour off fo much as 
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is clear, and to every Gallon of Liquor put three 
pounds of double-refin'd Sugar broken into fmall 
Lumps. Put all into the Veflei with a Bit of 
' Ifing-glafs and ftop it up. Let it ftand three 
Months, and then bottle it, flipping in a Lump 
of double- refin'd Sugar into each Bottle. This 
is called the fine Goofeberry Wine. 

White Hifpocras. 

TT AKE a Gallon of Li/bon White- wine^ two 
pounds of Sugar, two Ounces of Cinnamon, 
four Corns of whole black Pepper, a little Mace 
and two Lemons ^ cut the Lemons into quarters. 
Let thefe ftand to infiife fome time in the Wine, 
and afterwards pafs all through a draining Bag, 
which is to be hanged up, and a Ve/Iel (et under 
it to receive the Liquor 1 you fhould keep the 
Bags open by^ the means of two Sticks let acrofs. 
I The Hippocras ought to be drained three or 
four times, and if it does not pa(s freely, you 
may add a Wine Glafs of Milk, which will fooQ 
facilitate its pafling. If you would have it fcent- 
ed with Musk or Amber, wrap up a Grain of it 
besu:en with Sugar in Cotton, and ftick it at the 
£nd of the draining Bag. 

Red Hifpocrai. 

p U T a Gallon of Claret into an earthen Vef- 
^ iel, put to it t;wo pounds of Sugar beaten in 
a Mortar, . a dozen of fw\set Almonds (Umpt 
^ith a Glafs of Brandy % add to the Infiifion a 
Dram of Cinnamon, a Uttlc Icing Pepper, four 
\ Grains 
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Grains of white Pq^per, a Blade of Mace, and 
fome Coriander Seeds, all tfaefe bruifed a-parc. 
Cover the Veflel clofe, and let all thefe infufe 
for an Hour, ftirring it often with a Spooli, that 
the Sugar may diflblve and incorporate. Then 
add a GlaTs of Milk, and pafs all through the 
draining Bag as before. 

Lem$n Wtm. 

np A K E a dozen of large MaUga Lemons, 
pare off the Rind, cut the Lemons and 
(queeze out the Juice, put the Rind to fteep, 
and add to it two quarts of Brandy > let it ftand 
10 an earthen Veflel for three Days clofe fiopt^ 
then (queeze another dozen of Lemons, afid add 
a Gallon of Spring-water to them, and as much 
Sugar as will fweeten the whole to your Palate. 
Boil the Water, the Lemons and the Sugar to- 
gether, and let it ftand till ii is coo! ; then add 
to it a quart of White- wine, and the other Le- 
mon and Brandy, and having mixed them toge- 
ther^ run it through a Flannel Bag into the Vef- 
fel you would keep it in, in which let it ftancf 
three Months and bottle it off for Ufe. Let 
the Bottles be well cork'd and kept cool, aAd 
it will be fit to drink in a Month or fix Weeks^ 

•J^AKE fix Gallons of Wtiter, and flip in the 
' " whites of three Eggs,- mix them well with 
the Water, then put irt cen pounds of good Ho- 
ney, let the Liquor boil- ai^ Hour, then addCin- 

namoo, 
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ittBioo, Qoves and Mace, and a Sprig of RoTe* 
nary. When it is grown cool, put a Spoonful 
of Yeaft to it, and put it np into the Cask, 
filJiog the d^, and as it works, keep filling 
«p the Veflel, and when it has done working 
ibp it up clofe, and when it is come to be fine, 
bottle it for Ufe. 

To make fmail luhUe hhai. 

"T^AKE fix Gallons of Spring* water, and 
^ haring made it hoc^ diflblve in ti fix quarts 
of Honey and two pounds of Loaf Sugar, boil 
it for half an Hour and keep fcumming it at 
long as any. is boiling \ pour it out into a VeflU 
lod fqueese in the Juice of eight Lemons, and 
Ac Rinds of no more than four, about fbrtj 
Cloves, four Races of Ginger, a Sprig or two 
of Sw)eee-Briar and oi Rofemary. And after ic 
has flood in the Veflel till it is no more than 
Blood- warm, fpread five or fix Spoonfuls of Ale 
Yeaft upon a good brown Toaft, and put it in. 
Put it up into a Cask fit for it, and after it has 
ftood five or fix Days, you may bottle it. 

White Metbeglm. 

T^AKE Sweet Marjoram, Sweet Briar Buds, 
^ Strawberry Leaves and Violets of each two 
Handfuk, of double Violets (if they are to be 
hd) broad Thyme, Borage and Agrimony, of 
etch two Handfuls, fix or eight Tops of Rofe- 
mary, the Seeds of Carraways, Coriander and 
Fennel, of ^a^h four Spoonful ftflKl &x or 
i " ' eight 
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eight large Blades of Mace. Boil all thefe In- 
gredients in fixteen Gallons of running Water 
for three Quarters of an Hour or better, /cum 
and ftraii\ the Liqupr, and having Hood till it is 
lukewarm, put to it as much of the beft Honey 
as will make it bear an Egg the breadth of a Six'* 
pence above the Watery then, boil it again t& 
long as any Scum will rife, and (et it to cool % 
when it is almoft cold, put in a pint of new Ale 
Yeaft i and when it has worked till you perceive 
the Yeaft to fall, tun it up and fuffer it to work 
in the Cask, till the Yeaft has done rifing, fill it 
up every Day with fomc of the fame LiqucH*, ' 
flopping it up. Put into a Bag a couple of 
Nutmegs diced, a few Cloves, Mace and Cin- 
namon all unbruis*d, and a Grain or two of 
Musk. 

A little before Michaelmas is the beft time to 
make this MethegUn in, and it will be excelkot 
CO drink the beginning of the Spring (bllowiog. 

MethegUn. 

^T^AKE live Honey, which naturally runs from 
-*" the Combs (that from Swarms of the fame 
Year is beft) and put fo much of it into clear 
Spring- water, as both together will make about 
twenty GaIlons,being made fo ftrong with the Ho- 
ney, when thoroughly diftblv'd, that an Egg^iU 
not fink to the Bottom, but fwim up and down 
in it } then boil this Liquor in a Copper Veflel 
(or if you have not that, a Brafs one may ferve) 
for .jbout an Hour or more, ^nd by th^ttimc 

the 
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the (^ will fwim above the Liqnor about 
the br^dcb of a Groat, then let it cool. The 
next Mdrning you may barrel it up, putting in 
m Ounce and a quarter of Ginger, better than 
half an Ounce of Cinnamon, of Clores and 
Mace, each an Ounce and a quarter, all grofly 
pounded \ for if it be beat fine, it will always 
float in the Metheglin and make it foul, and if 
the Spices be put in while it is hot, they will 
lofe their Spirits. Put in a fmall Spoonfiil of 
Yeaft at the Bung- hole to augment its working, 
but it mud not be left to (land too cold at firft^ 
for ^hat would hinder its Fermentation. As 
fooiv's^ it has done working, it muft be ftopt 
up clofe, and let ftand for a Month, and then 
foiled off, and if then iet into a Refrigeratory^ 
ic will be a moft pleaiant vinous Liquor, and 
the longer it is kept the better it will be. 

You may judge of its Strength by the float-- 
iog of the Egg, and it may be made ftronger or 
fmaller, at pleafure, by adding more Honey or 
more Water. And the more it is boiled, the 
izK>re pleafant and more durable it will be. 

It is not neceflary to fcum the Metheglin while 
it is boiling, for the Scum being left behind, 
will help its Fermentation, and afterwards ren- 
der it the clearer, it being commonly believed 
that it unites again. 
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Mum. 

9h$ Receipt for making it according as it is recorded 
in the Tov^-boufe of Brunfwick. 

nr A K E fixty three Gallojfls of Water tkac 
'^ has been boiled to the coofiimptioo of « 
third part 5 tn'ev it according to Art with fe? en 
Buihebof Wheat Malt^one Buftiel of Oatfn€al, 
and one Buihel of Ground Beansf. When it » 
tanned) let not the Hogfhead be too full at firfl^ 
and as (bon as it begins to work) put into it of 
the inner Rind of Fir three pounds^ Tops of Fir 
and Birch one pound, Carduus BenediBus 'Aree 
Handftilg) Flowers of Rofa Solis a Handful or 
two, Burnet, Betony, Marjoram, Avens, Penny- 
royal, wild Thyme, of each a Handfbl and a 
half $ of Elder-flowers two Handfuls or mor^ 
Seeds of O^rdamum bruifed three Ounces, Bar- 
berries bruifed one Ounce. Put the Herbs and 
Seeds into the Vefiel when the Liquor has 
wrought a while ; and after they are added, let 
the Liquor work over the VefTel as little as may 
be. Fill it up at lad, and when it is ftopt, put 
into the Hog(head ten new-laid Eggs unbroken 
or cracked. Stop it up clofe, and drink it at two 
Years end. 

Englijb Brewers ufe Cardamum, Ginger and 
SafTafras, inftead of the inner Rind of Fir ; alfo 
the Rinds of Walnuts, Madder, red Sanders and 
Elecampane. Some make it of Strong Beer and 
Spruce Beer, and where it is defigned chiefly 

far 
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for its f h^cd Votuesy fpme add Wtter-crdScSy 
Arook^iioie and wild Parfltfy, wkh fix Handfbb 
of Horfe^radifli rafp'd to every Hogfliead^ v> 
cording to their particokr Inclination or Fancy. 

Orange Wine. 

P U T twelve pounds of fing^e-^refin'd Sugar 
^ in fix .Gallons of Spring-water, and the 
Whkes of four Eggs well beaten, < and let the 
Wtter be cold } then boil it for three quarters 
0f an Hour, and keep fcumming it as faft as the 
Scimjifes, then take it off the Fire and let it 
flaad^ill it is cokl\ then put in fix Spoonfuls of 
Ys^ and fik Ounces of Syrup of Lemons, and 
thejtiice and Rind of fifty Sevil Oranges thin 
pared, but let not any of the Seeds or of the 
white part go in $ (train it and let it (land forty- 
eight Hours in an open Pan, then put it up into 
a clofe Veflbl i let it fiand three or four Days, 
smj then (lop it down. Let it (land three Weeks, 
then draw ic off into another VefTel, and add to 
it vfro quarts of Rheni(h or White- wine, and 
ftop it up clo(e, and let it (land five or fix Weeks, 
and it will be fine enough to bottle, and in a 
Month more it will be fit for drinking; 

Orange Wine with Raifins. 

/FAKE twenty pounds of new Mal^a Rai* 
I fins, let them be pick*d clean and chop*d 
|ijnall,thQn take fifteen large Sevil Oranges, pare 
our or five of them as thin as tho' for prefer- 
ring. Boil twenty quarts of foft Water till a 

third 
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third part is confomed, let it cool a little, then 
pour three Gallons hot upon your Raifins and 
Orange-peeli flirring them well together, cover 
it up clofe, and let ic itand five Days, ftirring it 
once or twice every Day, then pafs it through a 
£hir Sieve, preifing it as dry as you^ can $ put 
up the Liquor in a Cask that it will fill, then pot 
to it the Rinds of the reft of the Oranges, cat 
as thin as the firft s then make a Syrup <^ the 
Juice of all the fifteen Oranges, with about three 
quarters of a pound of white Sugar, which oii^ 
be made the Day before it is tunned up. Let 
it be well ftirred together and ftopp*d ciofi^ and 
Hand two Months to clarify, and then bottle it 
oflF, it will be the better for keeping, if yoci^ 
keep it three Years. 

np H E beft fort of Drink made of Pears is fucbi 
as is made of thofe that have a vinous Juice» 
are not fit to be eaten, nay, are fo harlh, that 
fome will not eat them. The Goofeberry Pear, 
the white and red Horfe Pear, the Lullarin Pear, 
the John Pear, the Bear-land Pear, and Choke 
Pear are thofe that bear the Name of the beft 
for this Purpofe \ and the redder they are, the 
more are they to be preferred. As for the Me- 
thod of making this Liquor, it is the fame as'j 
that of Cyder \ only it muft be noted, that die 
Pears ihould be very ripe before they are ground 
and fome advife to mix Crabs among the P< 
of weakeft Juice to mend the Liquor, 
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Your Pears (hould not be too ripe before you 
grind or pound them, becaufe if fb, their Pulp 
r'will not eafily let go its Juice ^ and to fome Pears 
t>f a fweet Tafte, it is beft to mix fome Crabs 
with them. 

y^LEAN the Quinces with a coarfe Cloth^ 
^ then grate them on large Graters 5 and 
%eeze them thro' a Linen Strainer to clear them 
fc)m the grofi Thicknefs 5 then (ijueeze it thro* 
H Flannel Strainer, to'clcar it from all the Thick 
t remains. To every Gallon of this Liquor 
c two pounds of fingle Loaf Sugary letitdif- 
Ive and pour it off feveral times as it fettles to 
le Bottom % do this a Nigfit and a Day. When 
is fine, put it into your Veflel j but don't ftop 
down for a Week, nor bottle it in fix Months, 
icn-you may, if -Hi« perfectly fine j if it is not, 
I draw it into another VefTel, and ftop it up ajgain. 
All Englijb Wines muft be put in cool Cellars. 

I Raiftn fFine. .. , 

^T>OIL four Gallons of Spring- water for half 
^^ an Hour, ftone four pounds of Raifins, puc 

diem into a Stean with four pounds of Sugar, 
'the Rinds of four Lemons, and the Juice of 

eight s then pour the boiling Water on the In- 
> gtedients in the Stean, cover ' it and let it (land 
' for five or fix Days afterwards, Aram it out and 
r bottle it up, and it will be fit to drink in about 
i a Fortnight. This will be a very plea&nt cool- 
' ing Drink in hoK Weather. 
^' Q^ Rafpberry 
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RaJ^erry Wmf, 

^O as maiiy pounds of 'Rafpberrics as yoa i 
. havoy put'ib'iiiatiy pounds of Sugai^ and let j 
them (land two Days in an earthen Pot, ilirrii^ j 
and bruifiog thcm-tfi^qucntly, ^hen put them in- 
to a woollen Bag^ and hang them fo that ^he 
\Liqupr may drop into a Milk^pan, or fome VioA 
fel of the like Sort for twenty-four Hours or I 
more '5 then put the Liquor Jnto. a Scean vfith I 
a F^vcet in it, and let it ftand to work, and in | 
(even or eight Days take off the Scum) and if 
it be any thing fine bottle it up, and at theepd 
of another Week decant it, rei^i^viqg the Settling; 
in the Bottoms of the Bottles, which ma 
wards be put together into a Bottle by it fi^ 
and the Bottles are to be {hifted'*twice after' tbii 
manner, or as loi^ois there is any Settlement to 
be found in them. 

To inake Sage PTine. 

^ A K £ fifteeififrbijnds ^Malaga Raifins cleaa 

picked and flired finaU, 2(Qd two -Poofc^iil 

:(green S9ge, chop it (baU, thda^havi0g4>oiM| 

two Gallons- and a half of Water ' very well, fctj 

;it flarid till it ^ na more than luke*Warmi th 

.^tour it into a 'Veflel to the Raifios and . 

Let them fland for fix or.feven Days, 

: them t Wo or (hree times a Xivfi afl^r wardil^ f| 

and prefs out the Liqubr fr^di the • Ingr 

put itup inaGa& and let it-ftliBd for finMofll 

then draw it off into hnotb&r VojSeJ, iaKd w 
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|c jMS jftdod tp fetUe tWP Days, battle it up, and ' 

jit will bedrinkAble.in a Month or fix Wceks} 
hut will be beft when ic is a Year old. 

Stepony or Raifin fFine. 

«T^A,K£ ;{ix pounds of RAifins of the Sua 
,r ihred, three , povinds of good Po\frder Si^ 
gar, the Juice of fix Lemons, and the Peel of 
^ee jBii^hole. 3oil t^em half an Hour in fix 
^OQS pf Spring-^^accr, tl^qa ;take it oS the 
$'w iuid pour it i^co.a Ste^n, cpyc;r it clofe for 
Aree.prfpur D^, ^ir it twfs a Day, put in ^ 
little Spice, $jug^ ^a^d Rpfe7vratcr $ afterwards 
i|rvii itp»t,bPttlp ii;iip^ and it wiUbe fit to drinfc 
AFortpjghtqr f Iwjce WfiCks- iTfecrc may bjc 

e^i;o ittCpwSlps pr Clove <3iHiflQwers, ac- 

diflg tp rtc ^cgipp pf ^he \<^v. 

^ to mah CyJi^r. 

'pAKE :Appl«3ip .thqroqghly ripe that they 
. |97iU cafily fall Ijiy Shaking the Tree. The 
bUppies .proper ,are fippiis, Ppmciw^ters, Har- 
ifcyiorotJ^rAgpJlffsofia w«cfy Juiqc, either 
Igrind or pound them, and fqueeze them in a 
iHairBag, put the Juice up into a feafoned Ca£k. 
I The Caflt is to faeieafoned with a Rag dip'd 
fc fiojoiftope ty*d (0 the End of a Stick, and put 
ffthdming Joto the; Bung-hole of theCaik, and 
M^oi the Smoke is gone, waih it with a little 
nvarm Liquor that has rah thro* a fecond Strain- 
ing of the^Mun: or liuO: of the Apples. 

I Q^t Put 
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Put into the Cafl:, when the Cyder is \% \ 
Bit of Paftc made up of Flower, and ty'd up ir 
a thin Rag ^ let it fiand for a Week, and then 
draw it off from the Lees into another feafbn'^ 

Caft. 

Some advife to put three or four pounds ol 
Haifins into a Hogihead, and two pounds of Su- 
gar to make it work the better. 
• Thebeft Way to fine it is to rack it oflF often, 
^nd always into^all Veflcls, keeping them doTe 
bung*d, and oniya fmall^ Vent-hole, arid if it 
ihould work after racking^ you • may i|>ut foinc 
Raifins into the VefTel for it to feed upon, add 
to bottle it ofF in Marcby or if you bottle it op* 
After it has flood but a Week or thereabouti^| 
you muft not flop the Bottles for twehty-foiff 
Hours > nor mufl they be filled within ati Idch of 
the Cork or more, left it ihould burfl ^ and whefl 
you have cork'd them, it will be convenient to 
^open them once a Day for fome time. 

If you bottle it for prefent Drinking, pat io 
-a Lump of Loaf Su^ar. In order to keep it in 
the Winter, ftt it in a warm Place in cold Wea- 
ther. ^ . 

To make Rey^ Cyder. 

TT7 HEN the Cyder is fine and paft its Fer- 
mentation^ but not ftale^ put to each Gill 
Ion of Cyder a pint and half of Brandy orSpi 
- rtts drawn ofF from Cyder, and alfo half a.pii 
of Cyder $ wceta to every Gallon of Cyder, mc 
or lefs, according to the Tartnefs or Haribnc 
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of the Cyder, The Spirits and Sweets muft be 
tnixed together, and mixed with an equal Quan* 
titjr of the Cyder, and then they ^rc to be put 
ijfflto the Cafk of Cyder, and all ftirred together 
well with a Stick at the Bung- hole for^a quar- 
ter of an Hour, and the Bung-hole muft be weli 
fiopp'd down, and the Ca{k rolled about ten or 
twelve times to mix them well together. Let 
it (land for three or four Months, and you may 
cipher drinjk it or bottle it. 

5rb wder Cyder after the beji Manner. 

' tjAving brimfton'd and fcalded the Veflcls as 
I * •■' before dire&ed, put a pint of the beft Afo- 

1'kga Sack into a Hogil^cad, wh^n it has been 
irell dry'd, flop it clofe and roll it up and down 
■every way to feafon it, then tun the Cyder, but 
fill not the Vef|el by a pretty deal, but leave 
rogm enough for it to work, and flop it very 
clofe to keep in the Spirits : The Cyder muft 
alfo be watched every Day, and when it begins 
to malfc much noife in Working, draw off a 
Glafs to give it vent, otherwife it will burft the 
Hogihead. When it is fine, draw it off into 
other Cafks, and after that into Bottles^ when ip 
is fit. 

35? make Cyder Sweets. 

BEAT the Whites of twenty Eggs to a Glair, 
and mix it with four Gallons of Water, add 
; to this a quarter of a hundred Weight of Sugar, 
but only one half of the Sugar into one half of 

0^3 ' ' the 
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the Egg-water, fct it over a gentle Fire, and ftzr 
it abouc well, till the Sugar \i diflblved, then 
put in more of the Egg-water $ to prevent it 
from boiling too high, by a quart at a time^ ti/2 
you hate put in all your Egg-water, (cum it %& 
it rifes, and when it has done rifing, and tBe 
Sweets arc clear, add the reft of your Witcr, 
and boil it to the Confiflency of a Syrup. 

To recoifer any Cyder tbdt is dikafdf although 

it be quite four. 

"pROM a Hogflicad of pale, four Cyder 
^ draw out as much as by boiling with fe 
pounds of, brown Sugar-candy will make apcr- 
fe£l Syrup. Let tfie Sytup ftand till it is tho- 
roughly cold, pour it into the Hdgfhead aiid flop 
it up clofe. I'his will rajfe a Fermentation, but 
not a violent one. There muft be room in the 
Vcflcl for the Cyder to work, and in a few Days 
it will be fit to drink. 

TJ? make Cyderkin^ or Water Cyder. 

t) ARE half a Bufhel of Apples, core them and 
^ boil them in a Barrel of Watery till a third 
Part is confumed, drain it and put the Liquor 
to a Bufhel or more of ground or ftampM Ap- 
ples unboiled 3 let them ftand to digeft for twenty 
four Hours, prels out the Liquor and put it in- 
to Casks, let it ferment, then ftop it up clofe $ 
but give it vent frequently, that it may notburft 
the Cask, and when it has ftood till it is fin^ 
you may cither drink or bottle it. 
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Fof Fieai and PimpUt in tie Face. 

'T^AKE Liverwort that grows in a Well, 
(tamp it and (train it, put the Juice into 
Cream and anoint your Face as often as you 
plcafe. Alfo you may drink the Juice of Liver- 
won; warm, to cool the He^t of the Liver. 

An Oil /^ take away the Heat and Shining of 

the Nofi. 

T A K E fix Ounces of Gourd 3ceds, crack 
them, take out the Kernels and peel oflFthe 
Skins ^ blanch three Ounces of bitter Almonfls 
I tod make an Oil of them, and anoint the Nofe 
with the Oil. The Gourd Seeds muft weigh 
three Ounces when peeledf 

7i fweettn the Breath 

TAKE the Flowers and Tops of Rofemary, 
dry them 3 alfo Cinnamon, Cloves, Mace, 
and Sugar-candy, of each a fmall Quantity, dry 
thtta^and reduce them to a fine Powder, put 
fomc of this Powder into a new-laid Egg, and 
(up it up in a Morning fading for feven Days 
foccefl;velyi and it will render the Breatfi fwqpt. 
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To make the Face fair. 

ISTIL fi-efh Beao-BIoflbms in an Alem- 
bick, and wafh the Face widi the Water. 

0.4 ?*« 
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To take away Freckles or Morpbew. 

MINGLE eight Spoonfuls oiMaj Dew with 
two Spoonfuls of Oil of Tartar. Wa/h 
the Parts where the Freckles or Morphew are,, 
and let it dry on of it felf, it will clear the Skio 
of them. 

For Rednefs of the Eye. 

T7ILL a Vial Glafs full of running Water, 
-^ put into it the Quantity of a Hazel Nqc di 
fine Sanguis Draconis^ and it will help it. 

jinotber for Heat and Pimples in the Face. 

'T A K E a foiall Handful of Strawberry Leaves, 
as much Cinquefoil, the fame Quantity of 
Tanfey, or of Mallows, and four Handfuls of 
Plantane Leaves, pick them clean, put them into 
an Alembick, and alfo two quarts of Milk from 
the C0W9 when it has dropped a quart, draw off 
no more. Wet a Linen Cloth in this diiliUed 
Water, and wafh the Face with it, at Night in 
Bed, and feveral times in the Day if yoa pleaie. 
The bed time to make this Abater in, is May. 
It may be kept in a Glafs Bottle the whole Year. 

Another. 

TT A K E a quart of running Water, put it 
-^ into an earthen Pipkin, with half an Ounce 
of white Mercury finely powdered, fet it on the 
Fire, kejcp it clofe covered, but when you arc 
ftirring it, let it Boil till one half is wafted j ifl 
I . /'. ' the 



the mean time boil the Whites of thr^e new-laid 
Eggs^ for half an Hour or paore, then flip them 
into the Liquor, when you have taken it off 
the Fire ^ add to it fome Juice of Lemons, and 
a quarter of a pint of new Milk, and two Odqces 
of Almonds blanched and pounded, and alfo a 
quarter of a pint of Damafk Rofe- water. Strain 
it, and let it ft^nd three Weeks before it is us*d^ 
waih with it, and it will render the Face fair. 

• « 

fto char the Face from Freckles. 

TAKE a pint ofWhite-wineVinegar,a pint 
of Malmfey Wine and a pint of Honey, 
Roch and Plume AUum a quarter of an Ounce^ 
white Flowers de Luce and Beans, each four 
I Ounces, pf Strawberries three quarters of a 
' pound. Diftil all thefe in a moderate Sand-bath 
for a Fortnight. Dip a fine Rag into this Wa- 
ter, and When you go to bed at Night, lay it to 
the freckled Parts, and wa(h them the next 
Morning with Nenuphar Water. 

Virginal Milk for the fame Ufe. 

^ AK^ an Ounce and half of Benjaooin, and 
a quarter of an Ounce of Storax, beat them 
to a grofs Powder, pour on them a pint of Spi- 
rit of Wine j let the Bottle be large enough, 
that it may be but half full. Lute the Veflcl 
well, and cover it round about in a Horfe Dung- 
hill for. three Days to digeft, then, filtrate the 
Li(^uor, i: e; ilrain it through a Sheet of Cap- 
Paper,' put it in a Bottle and keep it well flop*d. 

This 
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ThB is very cftfllual in taking off Frcckfcs, 6fr. 
Some fcenc it with three E>rops of Balf&ia of 

For a pintpJed Face. 

^AXE Rach Allutn, common Salt and Hvc 
Brimdone, of each half anOunce, of white 
Sugar-candy and SpermA Ceti^ of .each one Dram^ 
pound them and fife them, fine, put them into a 
pint Bottle, add white Lily- water and Spriog-* 
water, of each an Ounce and half^ and a quarter 
of a pint of Brandy j fluke them well together 
and fct it by for Ufc. When you go to Boi 
bathe the Face well with this Wafh, (baking 
the Bottle, lay a I^inen Rag dipp'd in it over the 
Face, and in a Week or a Fortnight at moft it 
tvill perfcftly cure. 

To make a Pajle for the Hands. 

^T^AKE half a pound of bitter Aloionds^ 
^ blanch and pound them, and as you arc 
pounding them, put in a Handful of flon^d Rat- 
^ns, and pound them together till the Mafs is well 
incorporated and very fine 5 then add a Spoonfiil 
or two of Brandy, the fame Quantity of Ox 
Gall ^d two Spoonfuls of brown Sugar, and 
the Ydlcs of- a couple of fmall Eggs, 6r of on^ 
large one j and after thcfe have been all beatm 
well together, except the Almbnds, let it bwe 
two or three boils over the Fire, piit in the Al- 
monds. Put it up in a Gallipot, the next Day 
cover it clofe,keep it cool, and it will keep good 
half a Year. ^ ^ 
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to idke of Freckles. 

f^ATHER May Dew off from the Corn,afid 
^-* to four Sj^oohfuls of it add one Spoonful of 
Oil of Tartar newly drawn j mijt them well tOf 
gether, wafh the Face often with it, and do not 
wipe it, buC let it dry of it felf. When May 
Dew cannot be had. Bean Flower-water, or El- 
der Flower- water will do very welL 

To make Pomatum. 

*p*AKE two Ounces of Oil of bitter Almonds, 
'• almoft two Drams of white Wax, flice it very 
thin, put it into a Gallipot 3 put the Gallipot into 
I Skillet of boiling Water, and then put in four 
Drams of Sperma Ceti^ and as foon as ever joa 
We ilirr^ it together, then put in the Oil of 
Almonds, then take it off the Fire and out of 
the hot Water, and keep flirring it till it is 
cold, with a Knife, made of Bone } afterwards 
beat it up in Rofe-water till it is white. Let it 
U kept in Water, and the Water be changed 
once a Day. 

A good Wajh for the Face. 

f A KE a Piece of Camphire of the Size of a 
. Goofe Egg^ break it into Bits, put it into 
& Bottle or lefler Pieces to that Quantity, fill 
the Bfottle with Water, let it (land a Month, 
then put one Spoonful of this |;o three Spoonfuls 
V * * ilk, and ^♦^'^^H with it. 

Aa 
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An Ointment to caufe Hair to grow. 

*Tp A K£ a quarter of a pound of Boar's Greafe^j 
^ put to this two Drains of th? Aflies of 
Southcrnwoafl^ two Drains of the Aflies of burnt 
Bees, two Drams of Oil of fwcet Almonds,and 
wo Drams of the Juice of white Lily-Rpor, 
and eight Drams of Mufl: 5 make an Qintmenc 1 
of thcfe. Shave the Place where the Hair is I 
wanted, the Day before the Full of the Moon, I 
and it will caufe it to grow* 
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A Remedy for the Ttbinnefs of Hair. 

UB the Head with Oil of fwcet AlmoiKis, 
or Spirit of Vinegar. 



To make an excellent Lip-Salve. 

np AKE half a pint of Claret, boil in it one 
Ounce of Bees-wax, as much frcfh BuW, 
and two Ounces of Alkermes Root bruifcd: 
When atll thcfe have boiled together a pretty 
while. Strain it, let it ftand till it is coW, take 
the Wax off from the Top, melt it again, and 
pour it clear from the Dregs into a Galtipor) 
and ufe it at Pleafurc;. 

To freferve and whiten the Teeth. 

gOIL a little Roch Allum in two Ounces of 

Honey, fcura it well, add a little Ginger 

finely powdered j when it has boiled a little Ion; 

ger, take it off, and before it grows coW, p^l^ 

in feme Sanguis Dniconis^ as much as will tmge 
* it 
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it of a good Colour. Having mixed it well, 
put it into a Gallipot and (et it by for ule. Rub 
tbcTeetfh as oft as yo(i pleafe witb a little of ic 
en a Rag. 

i ' % • ' • . ■ ■ *' 

\..7o make the, Teeth white,: :j - - - 

Mix a little burnt' Allum, with fix Spoon- 
fttb of Honey and two of Celandine Juice, 
and Tub^ the Teeth with it. 

ji Powder for the Teeth. ' 

MI'X half an Ounce of Powdfcr-^df Myrrh 
i^itb an OuiiGe of Cream df^!Fflfrtar, and 
rub the Teeth with it two or three times a Weet. 

To ^ah a^fifUn (he Bands. 

'pA KE four Onflfc*^ of ^ blamSPd Almonds 
beaten fine fnt&'ia tiUart of Milk y as foon as 
itl)egins ito boil taki^ it off, andthiekeftit with 
a couple of Yolks ' of EJgjgs, fct it oh the Fire 
agatn^lct it bo kept Continually fttrring both be- 
fore and after' the -Eggs are put in j when you 
take it off the Fire, adil two fmall Spoonfuls of 
Oil, and put it upjp a Gallipot fgx ufc^ A Bit 
of this about the Bigncfs of a Walnut rubbed 
about the Handr, the Dirt will rub^ off, and it 
will rciider them very fbft and fmc^tfa/ When 
you have us*d it, k *riU be proper to put on 
Gloves. If on6 Perfdri only be to iife it, half 
the Quantity may foflSee to be madeat once, for 
it will not hold good above a Week. 

For 
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For Pimths in ,tbe Facif. 

TlAKE a pincofSpring-w%C€r a<id fcnvQiiDcei 
of biccer Almonds, blanch and fbiinp.t^^ 
and mingle them together by ftirring, then drain 
out the Liquor, and add ^o it a pint of the beft 
JBiwdy) «Ki liwo Pcnny5^pf$b of ^Flojurqf Briai* 
Itcmc. U(c this ofcen by dabbing it on witb « 
fine Rag, and ihake it wdl when you .uTe it. 

JnofbHr. 

^KAl NG L :& Wheat ;Flour with iHoQcy and 
'*^^ NimffXt wd lay it «a iSehcn jron go to 
Pcd. 

J JPyb fitjibfi Fate. 

pUT a qqarter of a^p^iafi of R^i^fk^^^ 
^ into thrcp qwrts ^f S^r^gT^c^Fer^ boil it 
iivseU, ftiftiflg ^ the Water three limeflb Jpto the 
.Jaft Watffr p|it Mf a pDqnd of bitter .AIia# 
.bl|U)cb'4 and funded s &;!^m it. and ii44^9^ 
:of White- wi$e a<ad the Juice of four iLoto* 
Filt^a 9it of Caoaphirein the Bottle. 

So take aiaiayMotfbjhf. 

'T^^KE 9n9iqr Roots.andWakc?Ro!W;i|ftaD>P 

"^ it with ^nftpne ; ap^ nii^ it .vp :i#/* 

fIyUWP» wrap it.^p waifim J^ipen.R^g afli<ifP 

.it in . Vi)B9ga|-, . «ad rub t^e JPart .with itftt^W 

:hftrd, and it wijll t^J^e^aws^tbe MorphAW* 
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An Italian Tf^dfi^ 
^AKE an Ounce of Roch Allum, «d Ouooe 
''* of whiceSugar-gandy, a guartisr of an Ounce 
of Borax and. a Dram of Camphirr. Thdc are 
all to be. pounded in a Mortar, and finely, then 
nix them with a pine of Ox Gall. Put them 
into a Scone Bottle, cork it well, and fee it in 
the Bun, or by the Fire for fix Weieks, .ftirri^g 
it once, a Day, then ftrain .it and put a quart of 
■Spring-water to every quarter of a pint of this 
Xiquon Xet it clarify, and. put fomeTowderof 
Peari and wafli with it. 

W'BbBiftff'tbe Hands. 

'pURN.aijuart of new Milk to Curd$ with 
a,|>jnt of j/fua Vita^ then take ofE t J^*Cij|ttl 
andipait . into the PoifQt a pint of Rhepiih Wine % 
^kesoiF the Curd^again, then put m the Whites 
of file Eggs beaten well, take o^ this third Cur4, 
aoidmixalL the. three Curds together well, put 
them into a Gallipot, put the Wh^yinto a Bot- 
tle, fCQuf with the Curd, and waih^wiihtbe 

Whfey-' ' 

• . < 

An excelknt ff^ater for the Complexion of Ladies^ 
being effeSual in taking away Wrinkles frojn 
the Facey aHd giving a Fermilian TinSure fo 
the Skin. . * . ' 

-^AKE the Flowers of Flower 4qLuc^, Beans, 

£i4er and -Mallows, fprinkle them with 

White*wine, add the Pulp of Melon^a^ Honey 

> ^' and 
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and the Whites of Eggs. Let them ftandtwo 
Days to infufe or macerate, and diftil them ia 
Balmi^ Maria. 

. ^ J*o make an excellent Perfume. 
'T* A K fer half a pound of Damafk Rofc Bud$ 

cut clear from the Whites, ftarap them well, 
and add to them two large Spoonfuls of Damaik 
Rofe* water, put them mto a Bottle, ftop them 
clofe, let them (land all Night ^ then take two, 
Ounces and a half of Benjamin, beat it fine, add 
twenty Grains of Mdk, and (if you pleafe) as 
much Civet j mingle thefc with the Rofes,beat* 
ing all well together, make it up in little Cakes 
and dry them between Sheets of Paper, 

jfnotber excellent Perfume. 

^AKE two Ounces of Juniper, tic to 
Quantity of Storax, twelve Drops of Clove* 
Water, twelve Grains of Muft, and.a iittle Guffl- 
dragant fteepM in Water, beat all thefe Iflgt^ 
diehts to a Pafte, make it into fmall Rolls j put 
each Roll between xwo Rofc-lcaves,' Aty them 
in an Oven, and as they are burnt, ' they will 
give a mod pleafant Smell. 

i. 

A Pomander.^ 
TLJEAT a Mortar very hot, put in of Ben- 
*■ ■*• jamin, Labdanum and Storax, of each one 
Ounce i beat them to a perfeft Fade, add to 
them four Grains of Civet and fix of Mu& s 
make th|s Pafte into Beads, make Holes in thcnJ, 
* and ftring them while hot. 
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^0 make flnSture of Amherlfeafe. 

^AKE half an Ounce of Ambergreafe, \ 
Dram of Mu£k, a quarter of a pint of Spi- 
rit of Wine. Put thefe into a Giafs Bottle, flop 
ic clofe with a Cork, tie that down with a Piece 
ofBIadder^and fet it for ten or twelve Days iii 
Horfe-dungy afterwards popr off the Tindure, 
and keep it in a Glafi well flopt % then you may 
fut the fame Quantity of Spirit of Wine to the 
imbergreafe, and fet it in Horfe-dung as before^ 
ind pour off the Tindure at the end of twelve 
,Days. The Ambergreafe will fcrve for ordinary 
te afterwards. This Tinftute will perfumic 
107 thing, and is alfo very good in Cordials* 

7b make an extraordinary Damajk Powder* 

T A K E one pound of Orris, half a pound of 
Rofe Leaves, three Ounces of Benjamin, the 
ftme Quantity of Storax, a quarter of a pound 
<^f Lignum Rhodium j arid of Lign Aloes two 
Ounces, a quarter of an Ounce of Ainbergreafe, 
of Muflc and Civet, of each twenty Grains. Beat 
^1 thcfc, except the Rofc LeaVes, together groft, 
the Rofe Leaves are to be put in afterwards. This 
is an excellent Powder to lay among Linen. 

To make perfum'd ff^ajb Balls. 

TSlflblve Mufk in fweet compounded Water, 
then take about the Quantity of one Wafli 
pdl of this Compofition, and mix it together 
^ * Mortar : Mix this well with your Pafte, and 
^e it up into Balls. 

R To 



?# mkf pffunii Cain. 

^AK^E one Ounce of Benjamin, klf go 
Ounce of Storax^ a qiiaiter o^ a Dmin of 
lAi^mm^ a quarter of a Dram of Cakfm At^ 
maikus^ a lictk Citron-pe^l and tbree Qovesf 
boi\ the Benjamin and Scorax in a quarter of i 
pint of Roft Water a little while in % new ^hz*l 
pipkin, (b long a^ till the Liquor is near t?apo^ 
rited $ then put in the Lab^anuni and Citron, to 
in^ firft ty.'d up in a Linen Rag, and zii m^ 
Rofe Water. And when they have boiled a U 
(le, take them off and ftrain them through t 
Linen Qotb, and when they are cold thiswiUix 
a curious perfumed Pail^. 

» 

To i^ake fie^fumd Powder. 

'Tp.AK E foijr Ounces qf Eloreqc? Opriii 
-*• Ounces of dry'd Datpa^: Rfl^ half 
Ounpq of Qienjamin, s^ quarter of an Qm^ 
S^]iraX) as muich of y^jllo^iif SaundprS| /b^l/^«Pf 
of ^lov<;s, and a little, Citr<jin-peelj, pQ»n(iilith( 
in a Mortar to a very fine Ppwdfr, pit;t<>^fc< 
five pounds of Starch pquoded, mix (hmW 
fif t it fine, and ^P ^^ ^y (9^ u^. 

-rf good Denirifice for deaning^.ani prefix 

the Teeth. J 

•JAKE. Qf Red Coral, 9plc Armpiji^. «{ 

Dragofi'5 Blood, of cacji two Qft^^ 

Myrrh four Drams j powder ^l^cffl ^iTfiF^ ^ 
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mix cbem together, and rub the Teeth with 
them twice a Day. ' 
\\ ■ 

Vw nateu m c^rmpt Gums. 

^A KE of the Roots of roond' Bireh wort and 
Pomegranate Bark, of each half an Ounee^ 
bf Sage Leaves and Bramble Tops, of each one 
Handful, of Roch Allum one Dram : Boil them 
tt a quart of Smith** Pbi^ Waeer^ till one ihiid 
|irt is wafted, ftrahi it and put to it two Ounces 
W Honey of Rofes, mix them wcS together, and 
^ift your Mouth with it fevend times a Uxy. 

ji famous Cofmetick. 

^AKE two Drams of C^mphire, rub it well 
in a Glafs Mortar^, adding to it the Juioe of 
Lemony when they are wdl miKd, put to h 
pint of the heft White- wine, ftratn it^ and let 
e Camphire that remains be ty'd in a Rag and 
ng in the Bottle. This is an excellent Wafh 
r the Face. 

[' To make Hair fair^ 

pUT fome Allum in Water, and the Hair be* 
* ing firft wafli'd clean, warm the AUum Wa- 
^ dip a Spunge in it and moiften the Hair 
therewith 3 or it may be wafh'd with a Decoc- 
tion of Beech, which will have the fafne elFcd. 
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Annithir. 

TT7 H I L E the Hair is combing (prinkle ic with 
" the Powder of Cloves, Rofes, Nutmeg, 
Cardamum and Galangale with Elofe Water^aod 
wafh ic often. 

Or thus. 

TIT ASH your Head often with the laft Wa-. 
^^ ter that is drawn from Honey, and it will. 
render the Hair of a fine fair Colour, but it ought; 
to be icented with fome Spirits of a 
Scent, becaufe it has a ftrong Smell. 

Or thus, 

■pURN Cuttings of Vine to Afhcs, alfotie' 
-P Knots of Barlcy-ftraw, and diftil thcmwitkj 
Liquorice and few Bread, and wafh cbeHair< 
with the diftilled Water. 

■ 

7b makeJbe Hair black. 

Tp AKE OiUf Myrtle and Oil oFCoftma^j 
. of each four Ounces, the JuiCe of gtccB 
Nuts and the Juice of red Poppies, of each four 
Ounces ; boil them together a while, and anoint 
the Hair with -them. 

Stf make Hair gfew. 

ID UR N Hazle Nuts, Hufts and all to Po'^ 
'■-' dcr, ftamp fome. Leaves of Elecampane^ 
^ech Maft. Boil the tyro laft together «»> 
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Honey and anoint the Head with itf and then 
ftrew on the Powder of Nuts. 

To make Hair grow thick. 

T A K E a good Quantity of the Roots of'Hyf- 
fop, burn them to AfheSt make a ftrong Lye, 
mingle cbem with the Afhes,and waih the Head 
v^ich it. The Aihes of Goat*s-dung mingled 
with Oil, will have the fame cSeGt. 

For the falling off of Hair. 

D URN Pigeons Dung, make a Lye and put 
^ in the Afhes and wafli the Head with it. 
Alfo the Leaves and Middle, and Kind of an Oak 
fodden with Water, is very good to fafteo the 
Hair, the Head being wafhed therewith. 

7p take 0iway Sunburn from the Face^ Hdnds^ &c* 

Tj^ ASH them in the Juice of Lemons and a 
" little Bay-Salt, do not dry it, but let it dry 
of it felf s repeat it feveral times, and the S^n* 
burn will vanifh. 

jfn excellent Pomatum for clearing the Skin. 

PRocure May Dew, clarify it in the Sun till it 
be very white, and in that waih Lard or 
Barrow-greafe ; then fcrape the Outfides of the 
Roots of Marfh-mallows, flice them thin j let 
them in Balneo Marite^ and fcum it till it be cla- 
rify'd and will begin to rope, then ftrain it and 
put to it now and then a Spoonful of May Dew, 
twting it till it be thoroughly cold. In often 

R } changed 
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cluogod M^y Dc Vf clirow away th^ Dew, pat 
the Pomatum in aGbTs^cover it with MayOtm 
and keep ic for ufe. 

To clear the Skin and wiake it white. 

C T A M P the white of an Egg with a little 
^ Powder of 9ay$ in (boie fre(h Boar's Grcafe, 
and anoint wich it. 

A good Medicine to clear the Skin. 

Ml X Sugar and Capon's Greafe together, co- 
ver them dole and let them ftand feveral 
Days, and it will turn to a clear Oil s anoint the 
Face with it. 

To procure a good Colour and Comflexion. 

T^RINK fix Spoonfuls of the Juice of Hyf- 
^^ (op in a Morning in half a pint of wirm 
Ale. It is good for the Stomach, Liver and 
Lungs, and alfo againft Worms. 

To take off Mor phew or Scurf from the Skin. 

MI X an Ounce of Brimftone powdered with 
an Ounce of ftinking Soap y tie ic in a 
Linen Rag and hang it in half a pint of ftrong 
Wine Vinegar, or red Rofe Vinegar for eight or 
nine Days 3 dip a Rag in the Vin^r and rub 
the Part with it, and let it dry of it feE 
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To take aiSai FhAkbs. 

WASH with the }uice or Sap that iflues out 
^ of i Bcecfi Ttcc ill MatS di Jptif, ivH H 
iill tcndir the Skitt very cleat. 

jlnotber for Freckles and Morphew, 

niStlL Elder Leaves in May, and walk with 
a Sponge with this Liqdoi' Motftirig tal 
Evenii^g, and Ui it di^ of it Iel£ 

Delicate Wajb Balls. 

TAKE four Ounces of the Flowers of La- 
vctidfei*, four OtiriclS b'f Cildtkas JtrMdtic^s* 
t«/o Ouhccs of Rofi Ld«v6!, Hi OttatU «f Cy- 
pte(s, and fix Ounces of Orris j pound all t\^ 
together in a Mortar, then faak them through 
a fine Searfe, then haviAg (craped a lumcienc 
Qtttotity of Caftle Soa^, diffolve it ift Roft Wai- 
ter, mix the Potlrdcf with thefii, beat itii bWrtd 
them well together in a Niof tar, then mike theft* 
up into Balls. 

For RedHUfs of tbi Pate.' 

f AKE fi^Oiiritcsof i>dachlC(ir<ifclsaA^thrfe 
Ounces of GouM Se<ids, brutfe th^', make 
an Oil of them> anoint with it Mornii^ and 
Eveoiog. 



R4 2<» 



^4$^^ Appendix. 

To eUar the Face^ &c. of the Spots after the 

Small Ppx. . . 

Vir JX a lictle Bay-^alt with the Juiqe of Le^ 
^^ mons, and touch the Spot$ with it fcvcraj \ 
times a Day. 

^0 whiten the Teeth i^nd kill fFarm^ in them. 

HO L P a lictle Salt under your Tongue in 
a Morning fading, till it is me^ced, and af- 
terwards rub the Teeth with it. 

jtfiotber. ^ 

WET the Teeth with a Drop of Oil of Vi* 
trioU and after wards 'rub them with acoarip| 
Clpth. 

To prevent Pitting with the Small Ppx. 

T) OIL Cream to an Qi), and when the Po4$ 
JL/, begin to dry, s^noint them gently with a 
|*eather ^ do this every half Hour, keeping the I 
Scabs moid. 

. ^0 m^te NaiU ^row. 

•\1' Ingle a little Wheat Flour with Honey, 
^^ apd lay it on the Nail. 

To bring a new Nail where one has come ojf. 

T A V Powder of Agrimony on the Toe, £^^. 
^ where the Nail is wanting, and it will bring 
pp a new |^ail| apd take away the Paip. 

f9 
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f« fajt$n a Nail that istornfrm the Fkjb. 

ANOINT your Finger with the Flour of 
Srimft^e^ Arrenick mA Vinegar, and it 
will give Eafe in a little time. . 

Another. 

CTAMP Violets, fry them with Virgin's Wax, 
^ and Fran^inccnfe, m^e « Piaiftcr, lay it |q^ 
the Nail, anid it will heal it. 

7(? take off Hearts from Hands or Face. 

UB the Warts with Purflain, apd it will 
caufe them to come off, or ypu may anoint^ 
item with tb? Juice of the Roots of Rufbes, 

fo make Hair ^row thick. 

TpAKS Southernwood, the Bark of the flazei 
Tree, Maiden-Hair and Rofemary, of each 
four Ounces, dry them and bum them on a clean 
Hearth to Aflics y with thcfc and Whitc-winc 
iqakc a ftrong Lye, with which wafh the Hajr , 
daily at the Root, keep it cut pretty ihort. This 
will be more effeftual than Bear's Greafe, or any 
Sort of Pomatum, and will kill the Worms 
which are at "the Roots, which fome others rji- 
ther feedt - 

4 TFaJb for the Teeth. 

TAKE one Ounce of Honey of Rofcs, half 
* an Ounce of Hungary Water, a quarter of 
» Ounce of Myrrh, half a Pram of AUjim and 

4 ^""^^ 
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half an Ounce of Bole Armpniack j put thefe 
into a pint of^Cbrec, add let them ftadd for three 
Days either in thef vf^m Sun or msar tbe Fire^ 
fct it by to kti\t^ pout Mt. a little aiid i^ail tbe 
Teecb daily. It wiU both make them WbiK^idd 
preserve them found. 

To chdnfi foul andjfifted Jiitb. 

WIND a Bit of fiae Rdg about a very flhaD 
End of a Skewer$. cut it (harp that k tii^ 
\}C like a Pencil for Painting, dip it into Spirit of 
Salt, afcerwards into fair Water, icn a Mofiienr, 
rub the iTeetb with it, taking care not tc^ teucll 
the Gums of Lips j wa{h the Mouth with purS 
cold Water, not that ih Which theRkg hH Heeii 
dipped. This will take off the Furr, and make 
them very white : fiut this muft not be done 
coo often $ but when they are o^e clean, tbe 
paret Wafb before will keep them (o. 

An excellent ff^afi fer tbe Face. 

* 

HTAKE a quart of Whitc-wihc Vifleg«ry the 
fironged; you can get, and four OuMceii of 
Litharge of Oold, boil them^ to the confutirf>lkm 
of a third part, take it from the Fire And pat 10 
a pim of Rdfe Water atid three Oiin^^ed ^f M 
Gemma \ boil them with tbe reft till a third piM 
is confumed, then take it oflF the Fire and let it 
Hand till the Lees firll down^ fo that the reft is 
efear. When you Would ofe ic^ ta^ke four 0/ £t6 
Drops in the Palm of yoov Hand^ rob it well| 
and fo fpread it or rUb it oYcr youar Face. 

d 
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/or the Faci tbst wiH make one of thne^ 
/core look like one of fifteen. 

^ A K E the Whuts of eight Eggs, beat chem 
till they are as thia as fair Water, then (train 
them and put to them Alluroi Scagliola Borax, 
Comfry and Roch Allum, eight Ounces of Vine- 
gar^ two Ounces of Bean- flower Water, let the 
Powders be well pounded, and then put all togC'* 
ther into a Glafs, and fct it in the Sun for fifteen 
Days, ftir it three times a Day, then let it ftand 
till it is fettled, then pour it off into another 
iSlafi J when you wafli your Face with It let it 
fettle, then rub your Face with a little of it on 
a Scarlet Cloth. 

For Spots or Pimples in the Face. 

TAKE new-laid Eggs, boil them hard, (hell 
them cold, then cut them in the Middle 
length- ways, put on the Yolks the pureft Myrrh 
that you can get, lay them one by another in a 
great Bafon, fet them in the Sun by Day, and 
let them ftand in the Air by Night, till the Myrrh 
is come to be an Ointment, and like the pureft 
Oil, and with this anoint the Face. 

7i make a Lady fair. 
TAKE two Pair of Calves Feet, boil them in 
nine quarts of Water till half be confumed, 
then put to them one pound of Rice, boil it 
with Crums of Whitebread ftcep'd before in 
Milk, add two pounds of frefli Butter, ten Whites 
-» of 
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of Eggs and their Shells, then diftil all together, 
putting in a h'tcle Comfrcy and Allum of the 
Rock, and wafh with it. 

72? Uke away Heat in the Face and Rednefs and 

Shining of the Nefe, 

T A Y a Linen Cloth on the Grafs in a dewy 
•■^ Morning {May is the beft time) draw it ofrcr.^ 
tin it is wet with Dew, then wring ic out into 
a Difh and wafh the Face with it as often as yoa 
will, letting it dry of it felf. 

J^xceflent and approved Receipts in 
Phyfick tfWSurgerjr* 



M 



jt Medicine for an Jgue. 

I X fifteen Grains of Salt of Carduus Bm* 
diSus^ and Salt of Wprmwood^ with hallF ] 
a Scruple of Tartar Fitriolate^ and take them in | 
a few Spoonfuls of RhenifliWine, or other con* j 
venient Vehicle, before the Fit, or>atan7 time 
when the Stomach is empty. 

^n excellent Medicine for Jgues^ efpecially tertian. 

Educe Firginia Snake^root to a fine Powder, 
and give as much as will lie upon a Shilling 
in a Glafs of SJierry, juft bef3re the beginning, 
of the coJd Fit, repeating it once or twice, ff 
\i need to be ufed oftener. 
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For anJftbma or Sbortnefs of Bnatb. 

T* A K E fix Ounces of Linfeed Oil frcfh drawn, 
of balfamick Syrup twd Ounces, of Sugar- 
caody powdeitd an Ounce % mingle them well, 
and take a Spoonful of it frequently. 

Jn excellent Remedy for a dry orcomulfivt Afihm^. 

^ A K E the beft Saflron, and rub ic in a Glafs 
or Stone Mortar to a kind of Powder, and 
give the Quantity of eight or ten Grains of ic 
made up into Pills at Bed-time with any conve- 
fiient Mixture. 

Vw an AfihmatUk Cough. 

?T*AKE Confcrve of Hips one-Ounce, Flour 
of Brimftone h^lf and Ounce, of Balfam of 
Sulphur anifated twenty Drops 1 inoiften thefe 
vith a fufficient Quantity of Syrup of Marfli- 
Mallows. You may take about the Bignefs of a 
Nutmeg of this at any time, drinking after it a 
(kaught of a Peroral Decodion. 

jf choice EleSuary for an AJibma. 

J? OAST four Cloves of Garlick till they arc 
foft, then bruife out the Pulp and put it in- 
to fix Spoonfuls of Honey 5 add to it two Spoon- 
fuls of Powder of Elecampane, of Liquorice, 
Anifc^ds and Coriander Seeds, one Spoonful and 
ahal^all finely powdered and fifted- Mingle 
Ml thefe well together, and take of it the Quan- 
tity of a Nutmeg Morning and Evening. 



An excfiki$f B^^m v^ uJUfmi m FamKiSy calPd 
tin Ffcnck Kini^s Baljum 

T^AKE red Sage and Rite, of each ibiirOlinces, 
yoQ^g Bay Leaves and Wormwood, of eack 
two Ounces } ftaoip them ia a Stone Moitiv, 
with twelve. Ounces of Sheep's Suet taken hoc 
frMi the Sheep, ftamp it till they are well incor- 
pocatod, aod it. is all of a Colour $ cfacn aiidto it 
a pint of OIiv« Qil» and work it wdl. Pat 
ibeoi into an. earthen Pot and keep it cloib flopt 
for eight Days ; then boil it on a^ gem^ Fm^ 
then pour in an Ounce and half of Oil of S{nkiQ 
let them boil together a little while, and then 
ilrain it and keep it for Vfc. 

This muftbe made in Jt%,and wiH keepgo^d 
for fcveral Years. 

It cafes the Stone, being rubb'd into the Small 

of the Back. 

It alfo gives Eafe in the Cramp. 

It cures Stiffnefi or Strains in MaacM: Bcaft: 
Alfo Swellings of WoundS) Braifes, Fdons^ ofei> 
ilretching of Veins. 

To flop Bkeding at the Nofe. 

IJOI^D Knot-grafs and SoIamon*% Seal in yew 
Hand till it grow warm there, or longer, if 
need be. 

To flop Bksding. 
lYOIL a Handful of the Tops o£ BiamUe 
^ Bufhwood (or in Winter the Roots) ia a 
pint of old Claxet, till it comes to half a pint^ 
and take fix S^ooofula cf k e voy. h^ Hour. 



D{^ a Pi$^ pf ^Iwk Qiy9 ia the fturp^ 
ViMgy yw 9&,B g«() and lay it to the Groin 
^ %%c Pa|ie9i:|^ a^ it grow9 warm dtp itagaio, 
VA fo rfpo^t ib^ AppliwiOD^ ^nd it will give a 
iiuklen Q\mk to the Sloeding. Tbii is praftifed 
10 tbf Wefi^4n4iff Ainong thff Blftcks, and ftldona 
(ails. ' They are very fiM>jffft to this Blooding^ 
and are often loft by it. 

For a Burn. 

V/T Ingle I^-iinc Water with Linfc^ Oil by beat* 

* iog them well together with a Spoon, and 

drefs the Burn with a Feather (cveral^^xyis aD^y. 

•JAKE two Pam of Oil of Wajnuts and one 
of Iilodey, and fet them over a gentle Fire, 
ma thffm very well together, dip a Feather into 
the Mixture and anoint the Part aiFefted, fo that 
the Ointment may touch it immodiatdy, and 
then ftre w foipe Powder of Ccteia£l: upon it, or 
$pleenwort, and keep the Part quiets and defend 
it ffom the Air. 

. J very eafy and good Medicine for Burns. 

gEAT Oaions into a foft Malh, and apply 
them fpeedily to the Part afFeded, and let 
them lie on till they begin to grow. dry ifh, and 
then, if need be, apply freflx ones. 

An 
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An €9CC0lleta Oiatmmfor Burns and Scalds. 

nr AKE Saccbarum Saturni a Dram^ eight Ounces 
of the ihftrpeft Vinegar, diflblve the Saccba* 
rum in the Vinegar, and drop in Drop by Drop' 
$$ mnch Oil of Elder as will ferve to reduce the 
Mixture into the Form of an Ointment. But- 
you muft, while dropping in the Oil, often iiir« 
or ihake them together. 

For Spitting of Blood 

TT will be proper that the Patient be firft 
■*" blooded, and fomefimes gently pCirgcd j after- 
wards, let him drink the Juice off Comfrey Roots 
in Wine fweetened with Sugar of Rofes j ot ; 
rather, which is a more approved Remedy, bruife 
the Tops of flinging Nettles and Plantane Lea\res, 
of each a like Quantity ; (queeze out and ftraia 
the Juice, keep it clofe flopped in a Bottle, of 
which let him take three or four Spoonfuls Mortf- 
ing and Evening, fweetened with Sugar ofRofcs. 
If he fhould l>c inwardly fore by flraining, the 
following Elcftuary will be very proper. 

Take of Confcrve of Rofes an Ounce, Lucd- 
tellus^s BaHam half an Ounce, drop in (ix Drops 
of Spirit of Sulphur j add Syrup of White Pop- 
pies and make them into an EIe£tuary, and take 
every Morning and Evening the Quantity of a 
Nutmeg. 
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Tw Spitting of Blood if a Vein he Broken. 

•T' A K E the Dung of Mice, beat it to Pow- 
«^ dcr, put as much as will lie upon a Six-pence 
h a quarter of a pint of Juice of Plantane, and 
(whcen it with a little Sugar. Give it in a 
Morning fading and at Night going to Bed, 
Continue this for fome time, and it will compleac 
the Cure. 

For Sbortnefs of Breath. 

DOIL a quart of ripe Elderberry Juice in a 
Pipkin, and as it waftes, put in another c^art 
bjf little and little ^ let it boil till it comes to 
lie Confiftence of a Balfam. Of this take ^ lit* 
tiL Night and Morning. 



To break a Boil. 

'TTAKE a little Wheat Flour, break in the 
* Yolk of a new-laid Egg and Honey •, mix 
them together, (pread them on a Rag, and whea 
cold ky them on the Boil. 

For a Canker in the Mouths 

TAKE the Leaves of Wpodbind, Columbine, 
ftiar. Red Sage, Sorrel and Violet Leaves, 
tf each one Handful, and two or three Sprigs jof 
Kue } ftamp them, drain the Ji^ice and boil it 
»iih four Ounces of Honey, and put in a Bit of 
Allum, the Quantity of a Walnut, fcum it clean 
md wafh the Mouth often with it* " 

S ARmtij 



A Smedy fir CbiWhms. 

PU T a quart of Water to half a Peck of OaU, 
fee t&em on tbe Fire till all the Moifturc is 
Cbak'dcip and e^iiporated^and the Oats are grown 
ilrjr. Chaft the tfands or Feet veil with Po* 
tfaum I put chem ihtp the Oats, covering the 
Vc^d which ch^ are in with a Cloth, to keep 
in the Steam. Do this as hot, and keep, them 
in IS long as you can endure it. This being re- 
peated three or four tinies^ will effedually cure \ 
the fame Oacs will ienre, only patting in fiqtji 
Wa*cr. 

F^ a CbiihCfiugb. 

T) R Y the Leaves of Box^Tree very well, re- 
duce them to a fine Powder, and give it tbe 
Child in all its Drink and Viftuals that it cao be i 
difguis'd in. . ^ 

Jn ^af^ Medicine for tbe Cbelick^ 

IkT I X half a Dram of Maflick, with the Yolk 
^^ of a ndw-laid Egg, and take it once or 
twice a Day. 

Jnetbfr epcferknced one fpr tbe CboJ^f^ 

T^ U 3 an Ounce of good Nitre in a clean GIa& . 
Mortar, or a Stone one, then grind it wiA 
half a Scrupfe or more of fine Saffiron, and take 
half a Dram of it for a Do(e in three or fotf 
Ounces of Spring-water. 

A Remit 




A Remedy for C9mmlfions in Children. 

IVE cfaeChild^s^ccotding t^the Age^ ^0^ 
two to fevcn Grains of the true Volatile 
l^alt of Ai^ber ia any proper Vehicle. 

\ 

A Plaifter to cure Corns. 

/TAKE two Ounces of yellow Bees-wax, half 
an Ounce of Verdigreafe finely powdered, 
the Caput M^rtuum of a Man's Scull, a Draiq 3 
I bcorpcH-ate tbetn well by boiling^ them a little, 
[ted make a Plaiften 

Aipid Plaifter for foftening and loofening of Corns. 

Pvtzd a Plaifter of Gum Ammoniaek (but not 

too thick) without being diflblved in Vine* 

, and apply it to the Pare af£;&ed, and let ic 

^Jieon till it has tScGtcd what it was deffgn*d for* 

Another good Remedy for Corns on the Feet. 

CPrcad feme Beer Yeaft (not Ale) upon a Linen 
^ Cloth, and apply ic to the Part affefted, re- 
newing it once a Day. 

STo kill Corns. 

'Ti^KE hard Ale Yeaft that fticks to the Sides 
'^ of the Veffel, about the Bignefi of a W^- 
tot, dry a little Salt, powder it fine, and work 
ttem well together, and put it into a Box, keep 
« clofc, make a PlaiAer of fome of it, and bitid it 
to the Corn. 

S X Another. 
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jtnotber. 

"DEAT foroc umryM Hog's Greafe witha Peftle, 
then fpread ic upon a Piece of Cotton on the 
rugged Side, and bind it on the Corn, dreffingit 
once or twice a Day, and it will wear away. 

jl very good Medicine for a Cough proceeding from 

thin Rheum. 

' TliT I X from one Scruple to half a Dram oi 
^^ the beft Olikanum very finely powdered 
with an equal Weight of Sugar- candy , -either 
white or brown, or fine Sugar in the Pap of an 
Apple at going to Bed for feveral Nights fuc- 
cefiively : It may alfo be taken at any other time 
upon an empty Stomach, if there be Occafioo. 

Another for a Coughy accompanied with a tickling 

Rheum. 

TpAKE Olibanum finely powdered, and incor- 
porate it by mixing it well with an equal 
Part^ of Fenice Treacle, make the Mafs into Pills, 
and tak^ half a Dram at going to Bed, or if need 
be, a Scruple or more, twice a Day, 

Jl good Medicine for a Gougb. ^ 

^ AKE good Turnips, boil them in Water, 
fquecze out the Juice, and make it into a 
Syrup with finely-powdered Sugar-candy. Of 
this fwallow a little as flowly as you can, from 
time to time. 
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fw a Cmfumpion if not too far gone^ and for a 

deep Melancholy. 

'TAKE good Englifb Saffron one Ounce, quilt 
one half of it into a Bag, and hang it. on the 
Stomach next the Skin for a Month, take the 
other half of the Saffron and divide it into (bur- 
teen equal PartSyStfKl take one of thofe Parts every 
Morning for fourteen Days fucceffively, and faft 
an Hour after it. You mud only chew the Saf- 
fron for half a quarter of an Hoiir, and fwallow 
the Juice with the Spittle, but not tho Blades, 
but fpit them out. To prevent the fwallowing 
{be Blades, it will be the befl; Way to tie them 
Dp in a clean fine Linen Rag, and (b chew k« 
)t is- an approved Remedy. 

A Remedy for the Cramp. ^ ' 

P»HOP the Leaves of Rofcmary very fmall, 
and few them in a fine Linen or Sarcenet, 
fis to make Garters of them^ and tie them about 
the bare Leg. 

. to take off the Pain of the Cramps , 

VfIX two Parts, of Ointment of Populeoa 
^ with one Part of Oil of Spike, and anoint 
or chafe therewith the Part afFcftcd. 

• ' 'J 

yi mc^ke Daffy V Eli^ry or Dr. LowcrV finSlure. 

A K ^ the be^ Quaiacum, Senna, and Liquo« 

rice, ili^e thq Liquorice fmall, of Annifceds, 

Cpriandcr^fecds, and Elecampane Root, of each 

S3 . an 
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an Ounce, of Raifins of the Sun ftoncd^ half a 

pound. Biruife chem all^ an^ pitt' them into two 

quarts of the hc&\4qua Fitze. Vou may take for 

z Doie two ' or three Ouqccs. It gives preienc 

Eafe in the ChoUc^. 

Or thus.' 

^ A K £ the (ame Quantity of the Ingredietm 
before mentioned, Knd put them to thf«9 
quarts of Jqua Fita^ and add two Ouncea ^of 
liignum ViU, Infufe all tbefe Itigredient^ for a 
Fortnight or three Wecks^ then ftraln it and 
keep it in Bottles, clo/e ftopt. This is ^Qt only 
.good in the ChoUck in^the Stoo^ach, or Stone 
Cholick in the Kidneys, but atfo in the BladdcTi 
or ibr any Indigeftion. Take two ot thiee 
Spoonfuls in any Fit ofthe Cholick or Indigeftiojv 
and if there be Occafion, you may cake it once 
in three or foiir Hours, 

For Heafnefs anct Noifi t^ the Sbad^ 

n U T your own Urine iatd a Pewter^difli and 
^ cover it with another > fee it on a Cha£iig« 
diih of Coals, and when it is hot, bru(h off the 
clear Water that hangs on the upper Difh with 
a Feather, and drop it into the Ear. This has 
done great Cures. 

For Dtafnefs. 

DIP fine, clean black Wool in Civet, put 
. it into the £ar, and as it ckies, which ic 
will in a Day or two, dip it again, and keep it 
moift in the Ear for three Weeks or a Month. 
ik 4fi9tbtrj 
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gEAT wctt together Han^rjr Water andOa 
• of bitter AlmondS) and- drop three Drops in- 
to the Ears goibg to bed, ftop them \rith Mack 
W^ool^aiid do the fsme for at lead nineNigKts. 

TAKE of Polypody of the Oak and Sena, of 

^ eaeh fix Ounces, of the Bark of Guaiacam 

AmTeeds and Hefmodaftils^of each three Ouncesy 

drSaflafras^ foofr Outices^of Guataeum one Ouucey 

of Scechadoes and Epithymutn, of each half aiy 

Ounce, Agarick, Rhubarb and China Root, of 

each half an Ounce, of Liquorice four Ounces, 

Ibifins of the Sun ftoned, half a pound. JLet 

dltfiefe Aeep m two Gal!on9 of A^e and fix Quarts 

of Wine for a trliolc Night s the next Morning 

boil tftem all together for two Houn and a half^, 

keeping the Pot clofe ftoppcdi Let it ftand vci 

cool, ftrain it, and drink half a pint of it at a 

time three times a Day, viz. at fix in the Morn- 

h^r agaitr at nine, and at three in' tfte Afternooa : 

As^ to what is Ibft in the Strainer, boil that up in 

ftong' Ale ay before, and drinfe of it at Med^i 

«fid ar often as« you plcafe. You muft allb kccjj 

to adryitlg Diet of roall Meat every Dkyi fiip 

tarly in the Evening, and drink no other Liquor 

but thcfc two. 
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A frefent Remedy for a Pain in the Ears. 

ME L T a little Honey in a Sppon ^od drop 
ic into the Ear that akes^ as w^tm ai ic cad 
be endured) afterwards flop the Ear withaUo- 
tlq black Wool dip'd in Oil of bitter Almonds. 

Ta allay Heat in (be Eyes prpceeiingfromjbarf 

Humors. 

'^A K E the White of z,n Egg very fine, m 
•■" Water in which a pretty Quantity. of fine 
Loaf Sugar has been difTolvedi and drop (bmc 
of it into the Eyes. 

jl Medicine to take off the PearJJn an Eye. 

TlyTlX pure Honey and Juice of Celandine to- 
-^^ gether in equal Quantities, and drop a Drop, 
or at moil two at» a time on the Part aficded 
Morning and Evening. This- is fbmewhat fluurp, 
but is a Medicine that has been ofcen ufed. 

For a Blood'Jbot Eye. 

TViTAKE a Cataplafm with a rotten Apple 
r^ and the Tops of Wormwood beaten togc- 
ther» warm it, put fome of it^on a Linen Rag 
and lay it on the Eye all Night, and the next 
Morning wafb it with fome red Rofe-watar. 

Another. 

CHAKE half a Dram of Tutty that has been 
^ carefully prepared into an Ounce of red Roffr 

tnrater, and drop it freqqcittJy into the Eye. 

For 
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Fwr a Stroki crCowtuJicn en the Mye* 

^"W I X fhrce Drops of clarify 'd Honey with 
^^ two Ounces of Becony Water, and drop it 
into the Eye three or four times a Day. This 
muft be made frefh once in three Days« 

Aff^ater to keep the Eye cool and moderately dry. 

TLyTlX half a Dram of prepared Tutty, with 
^^ two Ounces of Savory Water, and keep 
it for.Ufe/ 

J Medicine for a Film^ ,or other fucb thing grow^ 

ing on. the Eye. 

T^AKE of Turaicrick one part, of crude Roch 
AUum two parts, and of refined Sugar three; 
parts, powder them all feparately, then mi?; them 
exa£):ly, aqd blow it into the Eye from time to 
time, as Need fhall require. 

^ - • * 

ji/h excellent PV'ater to clear the Eye-fight. 

^AKE of Aloes and Sugar-candy, of each 
three Drams, of red Role and Eye-bright 
Water, of each .three Ounces, of Camp^hirchalf 
a Dram ^ ihake them very well together and. 
waib the Eyes with it three times a Day, 

For a fijoeUed Face. 

TAKE Plantane, Water and Oil oif Elder, 

beat them well togetheif till they are thor 

roughly incorporated, and anoint the Swelling 

two or three times a Day^ till the Swelling be 

^onc, j{ 
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A Rmeif a^nifi Fakiting. 

CCrape fome Amber into % Sp6oiillil offirotl^, 
^ and take k t n a Morning falf ing, or ac aoy 
odier cime^ wh^ you feci yoiur fetf faiaCy aod 
faft an HoiiF after it. 

V9i^ fiMimg Fkf. 

l^URN Roch AHqih tilt icf becomes w&ite^ . 
^ rub it to Powder, and ftrew i^ rfie Feet of 
the Stockings for three or four Days fuccefirely. 

TifraFihn. 
"\TIX together equal Quantities of Sage and 
^^ white Soap, apply them to the Part, aaf 
it will fooQ give Eafe, and' &op it from goiiig 
any farther. 

nr AKE a fmall Quantity of Sage and Roc, 

^ ftamp tbem well, a^d put to them the Oil 

of the White of an Egg and a little Honey, and 

iky it upon the Felon, and it will cure itqoicklj. 

fa^frevinf Fiipm Children. 

'TARE Saxafrage, Bean-pods, Blkck-Chcitf 
Water, Groutidfcl and Parflfey Watc»,^flrii 
them with Syrup of Single Peony. Give a 
Spoonful frequently, and efpecially at Changes oi 
tfie Mbon, or boil of Sfottthemwood, Sag^aiii 
Penny •'royat, in a quart of Ale and ais muehSfltftt 
Beer; when they haveboilcd half an Hbur, ftw* 
ft, and let it bethcCtiiia^s^commoii Drink. 
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A Remedy agaittft the BtoottyfUik. 

TT A K E two quarts of Conduit Water in wlych 
Gads of Steel havt Veen quenched very of- 
ten i add to it half a. pint of Claret and boil in 
them an Ounce of old Conferve of red Rofes, a 
Stick of Cinnamon, and three dheetk 6f white 
l^per» Let them boil till ooc half is wafted > 

then ftrain it and drink it plentifully. 

' ' \\ _ . " ■ . ' 

Y AKE one Spoonful of Vinegar, one Spoon^ 
ful of Honey, one Spoonful of Muftard zxA 
fix Ounces of Scabious Water s grind them all 
well together in a Marble Mortar till it is' come 
to be a liquid Mixture^ tben uijb it. 

jtmexc^lUnt Memidy to^iah (^$he Paim iii 

tbe Qo$ai 

r^Rind tour Ounces of red Lead very fine, mit 
it with eight Ounces of Oil of Earthworms, 
Boil them (but take care not to burn them) to 
a hard Maifter j then add an Ounce of Cam- 
phite dtffblved in Oil of Earthworms, fo much 

as wHl arake the Ptaifler of a ju(t Confiftency. 

> 
jfn excellent Ointment /m tke GmA. . 

V/TELT together over a very gentle Fire 
^^ Barbadoes Tar and Palm Oil, fo as to in- 
corporate them well together 5 anoint and cha^ 
^^ ^i afieded with thi$ Qimment warm. . 



I ' 
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Jnotbtr to Uth off 4rtbr Hick, tr G<mt Pains: 
rjIP aFeathcr in good Spirit of 3^Anmio. 

OMck, and gently .flioiftcn all the Part* 
after. 

For the Gout. 

J^ A K^ a Confcryc t^fSuek-haH with tlie 
laioe Weight of Sagafcandy } pound 
them both very fine, and take as muchaj alatg: 
Nutmeg, the firft thing in the Morning and the 
laft ac Night I and dritok'Tea made of the fame 
erery Morning and Afternoon, conftipitiy for-i 

4* wMI • * * * ^ 

J^is. alone pcrfcdly cure^ one that hadbeen 
fffliftcd with, the Gout many Years. 

For the Gravel. ' 
'J'.AKE three Ounces , of ZJa^'s Elixir ind 
diflolve in it one Dram of Tin&ire of Salt 
of Tartar, atid take it in the Morning. 

For the Gravel ani Stone, 
T) R Y the Roots of red, Nettlps and rob them 
to Powder } take a Spoonful of this Pow- 
der in a Draught of Wine fotijething warpi} dq 
this daily till it have broken the Stone and the 
Gravel in-oughc away. 

Fotr the Green Sicknefs. 
J* A ICE of Aloes and Rhubarb four Ounce? 

each, pound them and fift them fine j m \ 
with them four Drams of prepared Steel, ma \ 
* thca i 
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them with a little Clarec Winc^ make them up 
into twcnty-fevcn Pills, take three of them every 
Moraipg for nine Days, drink a Glafi of Claret 
iafter cheap,, and ufe Exercife. 

For the Gripes. 

TT7 A R M a Glafs of Canary, diflblve in it aa 
. ^ much Fenice Treacle or Diafcordium as zn 
Hazel Nut » drink it off going to Bed, and keep 
warm. 

jfn approved Remedy for^be Griping of the Guts. 

'\/[ A K E a Toaft of Bread (that is not too 
^^ fine or white) put it very hot into a quar- 
tern of Brandy, and when it is thoroughly foak- 
cd, cake it out immediately and eat it hot. '^his 
may be repeated two or three times a Day, if 
need require. 

ji trfd Remedy for the Gripes in Children. 

'TP A K E a fmall Quantity of Oil of Nutmegs 
"■^ and Wormwood, mix them well, warm them 
a little and anoint the Child*s Navel ^nd Sto- 
mach. 

For the Hemorrhoids. 

QIVE half a Dram or two Scruples, or a 
Dram or more of Flour of Brimftone once 
a Day, or twice if they are very painful, in the 
Yolk of an Egg or fome proper Syrup or Con- 
ferve, or in Milk. 



•\; 
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For the f 4m. 

^^ Bacon, or Goofc Grckfe teade up iflto xk 
fimcForm. 

AMher euiward Jpplic$thH. 

CHREd Leeks, the whole of them vcryfoall, 
^ fry them to frcfh Butter, till tfiiy taay be 
brought to the Confiftence of a Cauplafia ot 
Poultice, and apply them warm to the Parr af- 
fefted, and renew it From time to time, as tieed 
(hall require. 

For Mnbroken HaA^rrbdids^i 

TMcorporatc calclnM Oyfter-ihclls with as fliucfi 
"■■ Honty as will make the Powder intd an 0'fl^ 
ment, with which anoint the Part tendtflyi^o&i 
time to time. 

STfl mak$ Hair grow thick. 

T^ AK E three Spoonfuls of Honey and a good 

Handfel of thofe Vine Sprigs thatcwiftlike 
Wire 5 beat them well, ftrain their Juice \nt6 
Honey, and anoint the bald Places therewith. 

Far tie Head-acht^ 

Vf IX red Rofc Leaves with Wheat Flour, 
^^ Oil of Rofes, Vinegar and Hotofleckiboa 
them till they are tWdc, fpread forac of it^» 
Salrc upon a Linen Cloth, lay it on the Fore* 
head and *remplcs, and it will cafe the Pain- 



Tnrt Dulmfs 4ff MN^ring. , 

MA K E a Lotf^ work ic up with Cormwigr 
Snds aed Juniper Berries, hake it, and as 
(oon as it is drawn out of the Or e% take the 
Cram and dip it in Arong Spirit of Wine, and 
apply it as warm as it can be endured, (6 that 
tbc Steam may penetrate into the Ears ^ wheb 
the Bread is taken away, ftop the Ear with Cot- 
ton dipt in Oil of bitter Almonds and Rue. 

Aifo the Steam of Penny-royal, Wormwood, 
Origanum and Clones is very efi^ifbual for help* 
ing in Thicfcnefs of Hearing. 

For the Heart-burning. 

'TP A K E from fifteen or twenty, to thirty or 
forty Grains of Crabs Eyes, reduced to an 
impalpable Powder, either alone or in any con* 
venient Syrup or Conferve. It is bed to be ta« 
ken on an empty Stomach. 

, For a HQorfenefs upon Cold. 

Tp A K E three or four Ounces of Hyflbp Wa- 
ter fweetened with Sugar- candy ^ and having 
well beaten the Yolk of an Egg in it, drink it 
off at one Draught. 

For Hyfierical Fits. 

"pAKE of Pill Fcstida and Ruffi,of each a 

Dram, of Caftor half a Scruple, of Salt of 

Amber and Volatile Salt, of Sal Ammoniack, each 

twelve Grains, make them into twenty^four 

Pills, 
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Pills, with as much Elixir proprietatis^ as is faf- 
ficient, of which take four every Night, or every 
other Night, according as they work. Alfo take 
thirty Dro^s of the following Mixture in a 
Draught of Penny-royal Water once a Day, or 
at any time when the Fits come, take Spirits of 
flartfiiorn and Oil of Amber, of each two Drams, 
fTih&ure of Caftor and Spirits of Saf&on, of each 
one Dram. 

• jt very excellent Medicine for the Jaundice^ 

piRST take a Vomit of the Infufion of Cra- 
^ cus Metallorum^ and Oxymel of Squils, ac* 
cording to your Confticution, then take Aloes 
andRhvbarb,of each two Scruples, of vitriolatcd 
Tartar one Scruple, of prepared Steel one Dram ^ 
make it up into Pills with Syrup of Hore-houo^j 
and take four every Night.' 

« 

jfn effeSlual Medicine for the yellow Jaundice. 

^\TlX half a Dram of the wnite part of Hen's 
^^ Dung dry'd with a little Sugar, in a few 
Spoonfuls of White- wine, and let the Patient 
take it. 

Another for the fame. 

/^Rind a fufficient Quantity of clean Filings 
^^ of Steel, with fome Loaf Sugar to make 
them grind the better 5 grind them long, and 
with great Exaftnefs, to an impalpable Powder 
Of this take half a Dram for a Dofe (befidcs the 
Svgar) in any convenient Vehicle. Give it twice 
or thrice a Day, if need be* 

For 



N 



F$t the hlack Jaundici. 

npAKE three pints of Ale, put them into art, 
earthen Veflcl that may be covered clofc, 
^at into it a Handful of the long Leaves which 
grow upon the Stalks ef Artichokes bruifed, fee 
it in a Warm Place for twelve Hours j tiea Dram 
of Saffron in a Rag, and haitg in the Potsj drink 
half a pint of this Liquor with a quarter of ^ 
pint of White- wine every Morning. 

For the Iteb. 

T*AKE of the Ointment of the Roots of (harp* 
pointed Dock two Ounces, of Sulphur T^i- 
vum and Sal PrunelUy of each three Drams 5 re- 
duce thcfe to an Ointment with a few Drops of 
Oil of Rhodium^ to give it a good Scent, and ufe 
it every Morning. 

jI Wajb that will quickly cure the Itch. 

p U T a pound of ftrong quick Lime into a 
-*■ Gallon of Spring- water, and let them lie to- 
gether for fpme Hours, and then gently pbur o£f 
the clear. Filter the reft, and take two Ounces of 
Quickfilver, tie it up in a Linen Bag and hang 
it in the Liquor, and when it has boiled half an 
Hour or more, pour ofFthe clear Liquor again > 
wafh the Hands only with it twice, or at motk 
three times a Day. 



fr » * • • 
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CHRED t Handful of the Roots of Eiecani^ 
^ ipaoc^and as. «iuch.fharp-pomeed Dock ireiy 
im^ and boil them in two quarts of Spriag* 
water to the ConTampttoo of a pdm \ ftraia the 
LiquQT) and.waih in it thje Hand& or oib^Fartt 
affb£fccd9 once or twice a Day. 

' An Ointment for the Itch. 

TITIX four Drams of Sulphur Fivum^ihefmt 
-^^ Quantity ofiSaZPrj«^/Ae, with four Ounces 

gf Pomatum^ md anoint with tbdc Nigbtaift 
(kjQroing. But this wiU be more efFeftuat if y<^ 
frrft waiih with the following Lotioa Boilfc» 
Ounces of fliarp-podntcd Decki^ and asmocfc 
Elecampane^ being, firft broifed ia three qiwKirf 
Vinegar, till anhird part Is wafled- Uictb* 
twice a Day for three Days. 

jfneffeSlu^lR^meJy for Slof^agf in theKidntjl» 

^AJ^E adp2ien.Graina,of Salt oiiiBAfi!^'^ 
any coayepieni Vehicle. . . 

F(?r the Km^s Evil. 

JARI.N'K VftrQng:Dec6^^^ 
**-^ for a goo4 while together. 

• 'For the Stone in the Kidneys. 

■pVlSTIL Cow-dung in tic Month of il/^» 
-*-^ take two live Hares, ftranglc them in ^^j* 

JBlood, out one of them i^i an earthen Pot) ^ 

'- * • "* it 
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it be well covered with Morcar or Loam made 
of Horfe-dung and Hay. Let it be baked with 
Hotdhold Bread, fit in the Oven for twoor rhnree 
]>ays fucceffively, till the Hare is baked to Pow- 
der, then pulverize it and keep it for Ufi. Flei 
the Hare, but uke out only the Guts, diftil all 
the reft, and keep this Wfiter. Take as much 
ef this Powder as will lie on aSilc-pence, in two 
Spoonfuls erf* the Water, at the New and PaQ 
of the Moon, or at any other time for three 
Mornings fucce/Jively. It is affirmed, that this 
will break the Stone in the Kidneys. 

A io$d Salve forfirt Lips. 

Tp A K E an Qunce of Bees- wax, put it into 
an Ounce of good Sallad Oil, melt it over 
the PirO) and colour it with A Ikany Roots > when 
it has boiled, and is of a fine Red, ftrain it, and 
' drdp in three Pennyworth of Balfam of Peru % 
then pour it into the Bottoms of Tea Cups, thaf 
it may come out in Cakes. ^This is alfo veiy 
good for fore Nipples. 

For a LtHifenefs. 

•T^ AKE a good Quantity of Cork and boilJt^ 
in Spring-water till the Liquor tafte ftrong 
of it, and drink a moderate Draught of this D^ 
co&ion ftom time to time, till you find Re- 
lief 
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70 cure the Biting of a Mad Dog, 

IN two quarts of Strong Ale, boil two Headi 
of Garlicky a Handful of Sage, Rue, and' 
Cinquefoil, and two Pennyworth of Treacle |, 
let them boil till they come to a quart, and lerl 
the Patient take three or four Spoonfuls twice' 
•a Day. Alfo apply to the Sore, Dittany, Agri* 
mony and rufty Bacon beaten well together, to 
keen it from feftering. 

To encreafe Milk. 

'T^ A K E Fennel Seeds, bruife them and boil 
them in Barley Water, and drink it. 

To e»£reafe Milk in Nurfes. 

1l>r AKE pottage of Lentils^ and take it yqr 
^^ plentifully. 

To dry up Milk in U^omeni Breafis. 

^ AKE a Quantity of Jqua P'ita and fwcct 
Butter, temper them together, and anoinc 
the Breads with it, laying a brown Paper betwixt 
them. Repeat this as often as the Paper dries, 
till the Milk is dry'd up. 

Jt Remedy againfi Fits of the Mother. ' 

^AKE the beft Wine Vinegar, and diflblvc 
in it a good Quantity of Sea Salt, dip a foft 
Linen Cloth into the Decodion^ and fold it four 
double, and apply them pretty warm to the Soks 
of the Feet, and Itt thf m be kept on till the Fit 
is oven hr 
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Tor a fire Mtutb in Cblldrin. 

T)Ound fome Sage till you can prefs or (queeze 
•*• out two Spoonfuls of Juice, put it into a 
quarter of a pint of Verjuice, and boil it to a Sy- 
rup with fine Sugar, and dipping a Feather in it, 
anoint the Child's Mouth often with it j do not 
rub it or touch it with a Cloth* 

^0 flop Bleeding at the Nofi. 

T ET thePerfon hold Knot- grafs and ly^A^w^^'s 
Seal in his Hand till it grow warm there, or 
longer. If need be. . 

Take the long Catkins (which fome call Nut 
Bloflbms) that grow on Hazel Trees before they 
leaf, burn them to a Powder, but reduce them 
not intirely to Aflies, and blow fome of it with 
ia Quill into the Noftrils, while the Blood is ifTuing 
out, and let the Party drink Juice of Plantane 
Water and Milk, and the Bleeding will ftop« 

For Obfiru^ions. 

T N TO a quarc'Bottle of White-wine put two 
-*- Ounces of Filings of Steel, let it ftand for 
three Weeks, (hkke it once a Day, then add a 
Dram of Mace, and let it ftand for a Week, then 
pour it off and put three quarters of a pound of 
Loaf Sugar into the Bottle in fmall Lumps, and. 
' put the Wine to it \ as foon.as the Sugar is dif- 
foiv'd you may ufe it. A Spoonful at a time is a 
Dofe fufficient for a young Perfon, with as much 
Cream of Tartar as Will lie on a Three-pence j 

but 



1 
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but an older Perfbn may take double the Qoaa- 
tity of each, 

tor the PiUt. 

^AKE BaUam of Sulphur made with OiloC 
Turpentine and Ointment of Tobacco in 
equal Quantities s miix thpm well together and 
anoint the Part aggrieved therewith. 

Am experienced Medicine for the Pleurify. 

^AKE the Quantity of frefli Stone- borfc 
Dung that a Hor(e ihali difcharge himfelf of 
at one time, and while they are warm put to 
them as much good White-' wine as^ will cover 
them } let them (land for fome time to aft ob 
one another i then gently prefs out the Liquor 
through a clean Linen Cloth^ and give a mode* 
rate Draught of this fomewhat w^m from time 
to time> as need ihall require. 

^0 cure a ^infiy. 

•pAKE of the Pulp of Conferve of Rofcs an 
bunce, as much of the Pulp of Caffiaj of 
Jllhum Gr^cum a quarter of an Ounce ; mix them 
well and make theni into a foft Eleduary with 
Honey of Rofes, Of this take half a Spoonfid 
at a time. 

For a Rupture. 

nRU.ISE Hemlock, heat it well, and apply it 
^ twice a Day, and keep the Party as ftiU as 
may be. This will often cure wicboi^t ftTrafi. . 

For 



For the Stone. 

T)RY an Handful of prickly Holly and pound 
k to Powder 5 tike from one? Dram to two 
ia » Dmngl^t of warm. WhhowiiKVwkhsEltfcjKf 
of fiuuerio it^ < A^>taie two or three: Hancf- 
fsi^xA Ghickweedi itntke it boc aiodl aj^ply it asr 
hotvaa ithkabc bo^ to.«he Navei^ repeat ic 
often. 

fo prevent the TooflhOib and keep the Teeth found. 

RUB^heTfeeth iHoderatcIy With the Afhcs 
'- that remain in ToBaccdKpes, afteV the reft 
df' thtf Tobacco has been eon&fxifdl* in Smoke f 
and fMotf litee* after, If need be, wirfhtheMoutfii 
with Water, but not too cold. 

J good Medicine for 4^ fore Throat. 

BEAT th?Wl!ttt<i of » new-laid J£gg wcU^tilT 
ybubave v^duc'd it to Water, thea mioc well 
y.itjk Af ^ much of the CooTcsve of rpd Rofo as 
wiil.r«diic;e it to a: fpfo Mafi.. Pu& n Bit of ddt 
^tfttitncin yottt Mouth, and let k melcleiiiMiji^ 

To flop Fomiting and firengthen the Stmacb, 

» « 

npAKE Spearmint, Cinnamon and Barley Wa« 
tcr, of each three Ounces, of Plague Wa- 
ter two Ounces, of Juice of Lemons one Ounce, 
of Confe&ion of Hyacinth two Drams, of Sale 
of Worm wood.one'Drain, ^yrup of red Poppies 
an Ounce and a half, and three Leaves of Gold i 
mix them well, and ihake the Viol every time 

^ you 
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you give it) and give four Spoonfuls every four 
Hours* 

Tw 0n open Wound that continually akesl 

HP A K E Agrimony, fttoip k fmall, and tem- 
per it with live Honey, fo that ic is well 
moiftened, lay it to the Wound, and it will ceafe 
aking in half an Hour. Buglofs add Honey will 
do the like. 

3V beat Wounds. 

'T^ AKE MaIlow;$, boil them well and ftsimp 
them, then take Barrow's Greafe and dead 
Barley' Meal, mingle them all together, and make 
$alve of them. This is a very ready Healer. 

■ • • • 

For all manner of Jcbes^ StroakSy Wounds^ or any 

other Sores. 

npAKE the Root of Henbane, and beat 
it till it is very tender, and then grind it in 
a Morur, put to it' a good Quantity of Wheat 
Flour, and mingle them well together, then firy 
them in Oil of Olives, and lay it on a Qotb and 
apply it to the Sore as hot as ic can be borne. 
Approved. 
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